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The protection is in the package! . ION OL’ 


CR 
ANTIOXIDANT 


Here’s your first line of defense 


against rancidity! 


Protect your baked goods against rancidity by 
packaging them in cartons and wrappers im- 
pregnated with Ionol, C.P., an effective anti- 
oxidant that retards oxygen attack on fats. 
Tests show that baked goods, stored at 85°F 
in boxboard cartons impregnated with Ionol, 
C.P., were free of rancidity at the end of 90 
days. Without Ionol, C.P. protection, fats and 


oils absorbed by wrappers and cartons often 
rancidify within a week when stored under sim- 
ilar conditions. 

Protect the reputation of your product and 
insure longer shelf life by using packaging ma- 
terials impregnated with Ionol, C.P. antioxidant. 
For names of suppliers, write to the Shell 
Chemical district office nearest you. 


SHELL CHEMICAL CORPORATION 
CHEMICAL SALES DIVISION 


Atlanta * Boston * Chicago * Cleveland « Detroit * Houston * Los Angeles * Newark * New York © San Francisco « St. Louis 
IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited, Montreal « Toronto * Vancouver 
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that’s 
interesting 


Can you top this? 


Metal cans are being com- 
mercially produced at speeds 
of more than 750 per min — 
50 per cent faster than pre. 
vious production lines — op 
new equipment developed by 
Continental Can Company, 
Subsequent line speeds will be 
greater. 

New, “two-high” can line 
makes food can bodies in tan- 
dem, then separates them 
along pre-scored lines into in- 
dividual units. Company is 
continuing to explore possi- 
bilities of making can bodies 
in multiples greater than two 
at substantially higher speeds 
than at present. 


Counterfeit calcium 


Contamination of food by 
radioactive fallout from nu- 
clear explosion is. greater in 
Amazon Basin than in the 
US, where there is five times 
as much fallout. 

Heavy tropical rainfall in 
Amazon Valley brings Stron- 
tium 90 from upper atmos- 
phere, at the same time wash- 
es some of the calcium from 
the soil. Both factors tend to 
increase strontium in _ food 
crops and milk, as strontium 
is chemically related to cal- 
cium and tends to replace it 
when soil calcium levels are 
low. 

(From paper by Drs. Ar- 
thur R. Schulert and J. Lau- 
rence Kulp of Columbia Uni- 
versity’s Lamont Geological 
Observatory, Palisades, N.Y, 
presented at 134th national 
meeting of ACS, Sept. 1, 
1958.) 


Mother knows best! 


The radioactivity occurring 
naturally in food items, and 
which exceeds the Sr 90 pro- 
duced by atomic tests, may be 
Mother Nature’s way of pro- 
tecting man. Large-scale food 
studies at London’s Royal 
Cancer Hospital indicate 4 
wide variation in natural ra- 
dioactivity of foods, with ra- 





dioactive content in some 
items at a much higher level 
than obtained from fallout at 
present. 

As example — it’s possible 
for anyone who likes Brazil 
nuts now and again to take in 
many thousand times as much 
radioactive material from 
them as he gets daily from 
fallout of Sr 90 in ‘England. 
There is no evidence as yet 
that anyone has been harmed 
by eating the nuts. 

(From address by Dr. R. C. 
Turner at International Con- 
gress of Radiation Research, 
held in Burlington, Vt.) 


Greeks had word 
for it — ‘‘ants’’ 


Though actual word “pic- 
nic” is only about 200 years 
old, idea goes back to Ancient 
Greeks, and even earlier. 
Greek word for “picnic” 
meant a “contributor feast,” 
— one to which all who at- 
tended brought some food or 


By 1812, original meaning 
was lost, and the modern one 
— a meal eaten out-of-doors 
— was taken on. Word itself 
is thought to be taken from 
“pick,” meaning a nibble or 
peck, and “knick,” which 
means a trifle. 

At first restricted to some 
special event, such as Fourth 
of July, picnics soon became 
community events, eventual- 
ly required no special occa- 
Sion. Today, each region of 
the country has its own fa- 
Vorites, from New England 
Clambake to Western barbecue. 
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For fresh-from-the-field FLAVOR! 
GIVAUDAN IMITATION STRAWBERRY 


Nothing compares with the flavor 
of fresh wild strawberries. And 
nothing has duplicated that flavor 
as closely as Givaudan’s Imitation 
Strawberry! 

It is economical—highly concen- 
trated yet easy to use on a Con- 


trolled level. And it’s stable—ideal 
for use in milk-containing products 
as well as in confections, summer 
drink powders and other prepara- 
tions. Available in liquid or crystal 
form. May we send you samples 
and more complete information? 
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321 West 44th Street 
New York 36, N.Y. 


over the editor’s 
shoulder 


Renewed boom coming 
in material handling 


The material handling industry 
has been in a genuine growth phase 
each year since World War II. 
With practically every plant in the 
country mechanized with fork trucks 
and a complement of conveyor 
systems, you would think that the 
material handling engineers would 
rest on their laurels. 

But such is not so. Judging by the 
heavy investments in new material 
handling installations by food com- 
panies recently, the industry is 
poised for another hectic growth 
phase. 

For this new phase, emphasis 


* seems to be on the systems approach, 


instead of the earlier views of 
adding equipment as needed. 

The basic benefits of fork truck 
and conveyorized handling are now 
well established. Well enough, in 
fact, to convince management to lay 
out even more money now for 
material handling economies than 
in the past big decade. 

And we are seeing more and more 
systems being planned around the 
mechanized equipment which has 
proved so successful as components. 

Recent examples in Foop 
PROCESSING ate unitized palletizing 
and containerization programs, push- 
button rack storage systems, auto- 
matic segregator and case routing 
devices and a host of other related 
systems and components. 

An example of the systems ap- 
proach is the C and H Sugar instal- 
lation shown on page 26. 

Other developments are coming 
thick and fast. If you think the ma- 
terials handling industry has reached 
its peak, just keep an eye on our 
material handling section monthly. 


Kast, Cten 


ASSOCIATE EDITOR 
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in glass 
by 
Brockway 


Before your product is “in the bag’. . . it has to be in the basket . . . and between the shopping basket and the 
grocer’s shelf, there is the matter of consumer acceptance. ¢ Your product can have that consumer acceptance when 
it is packaged in an attractive glass container by Brockway. ¢ At the point of sale only glass can do this job so well 
. . . only glass presents your product for quick appraisal and approval. ¢ A product that is worthy of consumer 


acceptance deserves a quality glass container by Brockway. 


oF 
as "% 
(A 
%, 


ROCKWAY GLASS 


COMPANY, INC., Brockway, Pennsylvania 
Sales Offices in Principal Cities 


+ 
Cont®® 
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1. Merck is your new basic source of supply for MSG. 
Recently completed Merck production facilities with 
multimillion: pound MSG capacity can satisfy even 
the healthiest’ appetite for this important flavor- 
enhancing ingredient. 


2. You can depend on Merck for unlimited quan- 
tities of MSG because the unique and technically 
advanced fermentation process utilizes raw materials 
which are available in unlimited supply. No other 
Merck product or process competes for this supply. 


3. Like all Merck food processing ingredients, the 
quality of Merck MSG is unsurpassed. It meets the 
highest quality-control standards for monosodium 
glutamate 99+% pure. , 


4. Merck MSG is available in two forms—Crystals 





























and Fine Crystals—to fit your requirements. It is 
packaged in 100-lb., 50-lb., and 10-lb. containers. 


5. Merck MSG deliveries are fast, since distribution 
centers are strategically located from coast to coast. 


6. The Merck Food Research and Technical Labo- 
ratories are fully staffed and ready to serve you. 
Technical assistance, including MSG assay service, 
is available on request. 


7. Ask your Merck representative for complete in- 
formation about Merck MSG or write directly to: 


MERCK & CO., INC. 


RAHWAY, NEW JERSEY 
O Marck & Oo., Ine. 
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What can distilled monoglycerides do for these foods? 


When you take a reaction mixture of mono- and diglycerides and 
use molecular distillation to produce a monoglyceride emulsifier 
of exceptional purity, some wonderful things can happen. For 
example: 

In dessert toppings—with Myverol® Distilled Monoglycerides you 
can make ordinary homogenized milk whip up into a lovely 
whipped product with good texture and overrun. With vegetable- 
oil-based toppings, you can use Myverol to give you the high over- 
run and low whipping time you seck. 

In ice cream—Myverol, along with an appropriate stabilizer, can 
be used to control overrun, produce a product with excellent 
dryness and melt-down. It works as well in vegetable-based 


frozen desserts as it does in dairy-based products. 

In many, many other foods, too, Myverol gives you product and 
processing advantages you may be missing. 

Myverol Distilled Monoglyceride emulsifiers are available in a 
number of types made from most common fats and oils. The only 
problem is which type, or combination of types, will best help 
do the job you want. We're ready to go to work with you on this 
or supply samples for you to work with yourself. 

To get started, just write Distillation Products Industries, 
Rochester 3, N. Y. Sales offices: New York and Chicago e 
W. M. Gillies, Inc., West Coast e Charles Albert Smith Limited, 
Montreal and Toronto. 


distillers of monoglycerides made from natural fats and oils 


1o lie 


Also... vitamin A in bulk 
for foods 


and pharmaceuticals 


Distillation Products Industries isc division ¢ Eastman Kodak Company 
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PRODUCTS ‘& PACKAGES »* PRODUCTS 4 


Juicy innovation .. . 


. new inside and out, is Min- 
ute Maid's six-oz frozen orange 
concentrate, now being offered in 
Houston, Cincinnati and Syracuse. 
New concentrate, developed over 
past eight years at cost of $14 
million, is described as having 
flavor and aroma qualities of 
freshly squeezed orange juice. La- 
bel is first to be horizontally 
lithographed on Minute Maid 
cans. Minute Maid Corporation, 
1200 W. Colonial Dr., Orlando, 
Florida. 


‘Conolex’ bows as 
bread bag... 


. » « in Knoxville, Tenn., market 
test by makers of Swan's Holsum 
Rye. New crystal-clear linear poly- 
ethylene introduced this summer 
(FOOD PROCESSING, August 
1958, pp 79-80) is being evalu- 
ated in 3%-mil thickness against 
conventional polyethylene bags, 
from same supplier, in 1'/-mil 
thickness. In laboratory experi- 
ments, Conolex-wrapped loaves 
lost only 2.5-3.5 per cent of their 
weight after six days' storage un- 
der low humidity exposure, while 
conventionally wrapped loaves 
lost approximately 13 per cent of 
weight. New material is receptive 
to fine printing. "Conolex' film 
is development of Continental 
Can Company, 100 E. 42nd St., 
New York 17, N.Y. 
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Institutional mixes in multiwall . . . 









. include all of Modern Maid's 35 
prepared mixes for baking and frying. 
Brightly printed in four colors, five-lb 
bags have inner liners of wax-laminated 
bleached Glassine. Latter's grease-re- 
sistant property prevents oil and shorten- 
ing from staining printed white Kraft 








Min. outer wall. Inner liner also forms mois- 
nge ture vapor barrier which protects mixes 
J in with moisture absorptive qualities from 
use: flavor loss, staleness, caking up. Bags 
eee supplied by Arkell & Smiths, 1000 Mill 
$14 St., Canajoharie, N.Y. 
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Single-wall, 
double-duty ... 


- » Glassine bag acts as its 
own "serving bowl" for pota- 
to chips marketed by Russell's 
Potato Chip Company, Indi- 
anapolis, Ind. Deep gusset at 
bottom of bag opens to form 
a broad base. This, plus 
strength and rigidity offered 
by waxed-two-side, single-wall 
Glassine, allows bag to stand 
upright by itself. Glassine al- 
so resists oil penetration com- 
ing from the chips, helps main- 
tain product's flavor, aroma 
and crispness by retarding ef- 
fects of moisture. Bag de- 
signed and manufactured - by 
Cupples-Hesse Corp., 4189 
Kingshighway Memorial Blvd., 
St. Louis 15, Mo. 
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This month’s best... 
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Single-ply for pie. . . 


. provides protection 
from shortening oil stains 
at economical price in 
packaging of oven-baked 
and fried “individual por- 
tion" pies produced by 
Purity Baking Co., Charles- 
ton, W. Va. New trade- 
mark, a little girl in a 
Shaker bonnet with "Pur- 
ity" in bold type, is cred- 
ited for recent I5 per cent 
increase in products’ sales. 
Glassine packages de- 
signed by Frank Giannino- 
to & Associates, Inc., 133 
E. 54th St., New York 22, 
New York. 
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; Lithoed finishes for food cans... 


. are result of recent improvements in processes, coatings, 
inks and varnishes, allowing handling through standard canning 
and cooking lines without defacing or discoloration. New cans 
are competitive in cost with labeled cans, are tearproof, fade- 
proof, scuffproof and provide permanent sales identity. Carners 
of "Eatmor" cranberries increased production by 12 per cent 
through switch to three-color lithoed can, Lithographed cans 
for basic food products are development of Crown Cork & Seal 
Co., Inc., 9300 Ashton Rd., Philadelphia 36, Pa. 





A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 


SHEFTENE WHI 


in con 


An ideal milk prote! 
toppings. Adds no 
pletely st 
Homegenizes readil 
ing ‘keeping’ qua 





Improved Quality... 
Increased Uniformity... 


Added Nutritive Value 
for your Food Products 


SHEFTENE® 
Sodium Caseinate 


Few processing ingredients you can think of can 
perform so many functions, and add so many real 
benefits to your product as Sheftene Sodium Case- 


inate — the nutritive, high-quality milk protein. 


Here are just a few of its principal applications: 


As a protein supplement in pharmaceutical, in- 
fant and diet foods! 


As an emulsifier for fats and water binder in 
processed meats! 






As a lysine-rich additive to cereals and bakery 
products! 


As a fat-blocking ingredient in making 
doughnuts! 


As a stabilizer and emulsifier in milk shake 
bases! 


As an agent to reduce shrinkage, improve body 
and texture of ice cream! 


As a coagulant and clarifier for wines! 


Samples, data and technical assistance are available 
upon request. 


Write or phone today Dept. FP-1158 







HEFFIELD GURMIOAG: 


Norwich, N.Y. 









pPING COMPOUND 


centrate for vegetable fat 
‘foreign’ flavor oF odor! Com- 
d—even to boiling! 
"4 ‘weep’! Outstand- 
consistency! 


able when heate 
y — doesn 


lities! Whips to perfect 


NOT A SKIM MILK POWDER 


Write for data and sample 
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THE ONLY 


WITH A LIVE 


eep sides give ‘added ; 


strength; choice of plain 
or knurled sides; flat- 
_ seating threads for 
ie sure seal at 


RUBBER SEAL... 


best withstands live steam; 
won t stick fo glass; easy 
to apply; stays put; 


vacuum-seals 


for cans - closures - crowns + machinery CROWN 


CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 


5494 on Reader Service Slip 


plants companies 
personalities 


New Eastern plant and of- 
fices of The Griffith Labora- 
tories, Inc., at 855 Rahway 
Ave., Union, N.J., are in this 
60,000 sq ft structure, located 
on an eight-acre site. Building 
is twice the size of company’s 
former Newark, N.J., location, 


G. S. Kennedy, a veteran of 
44 years with General Mills, 
has been elected to the newly 
created position of executive 
vice president. His former 
duties as vice president and 
administrator of the Flour, 
Feed and Oilseeds operations 
have been assumed by E., 0. 
Boyer. The latter is succeeded 
as general manager of the 
company’s Sperry operations 
in the Western states by vice 
president B. W. Roberts. 


Nearly doubled capacity 
has been achieved at the La- 
Choy Food Products plant, lo- 
cated on a 25-acre tract on 
the outskirts of Archbold, 
Ohio. Covering approximately 
seven-and-one-half acres, 
plant was a center of activity 
on September 16 at “open 
house” festivities marking 
end of three-yr expansion. 


A new _ semi-commercial 
plant for the customer who 
needs production help fast on 
special organic chemicals has 
been placed in operation at 
Midland, Mich., by The Dow 
Chemical Co. Intended to 
meet the needs of manufac- 
turers who require  repre- 
sentative commercial quality 
material for initial field test 
or marketing program, the fa- 
cilities constitute a collection 
of unit process equipment ca- 
pable of rapid conversion to 
handle a wide range of prod- 
ucts and processes. 

(More on page 13) 
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FDA anid industry to meet 
on additive amendment 


Comprehensive two-day program 
planned by FDA and Food Law Institute 


High hopes are being held for a productive meeting in 
Washington this month. Industry people and FDA have planned 
a two-day get-together to discuss all facets of the new food 
additives amendment on Nov. 24 and 25. 


Spearheaded by the Food 
Law Institute, this is the sec- 
ond annual joint meeting of 
the two groups. Last year’s 
was a_ getting-to-know-you 
event — this time FDA and 
industry will get specific and 
air their views on the impor- 
tant new amendment to the 
FD&C Act. 

FDA will present a compre- 
hensive program on just how 
the food additives amendment 
will be administered, what ad- 
ditives it applies to, which 
ones will be exempt, as well 
as the regulatory aspects. 

Then a panel of FDA ex- 
perts will discuss the scien- 
tific aspects of the amendment 
— testing and evaluation pro- 
cedures and the problem 
areas. 

Industry will tell FDA what 
its problems are, discuss liai- 
son procedures, and color and 
flavor additives under the 
amendment 

Of significance public-re- 
lations wise will be a consid- 
eration of additive nomencla- 
ture for labeling purposes. A 
new FLI-FDA committee is 
planning to present a prelimi- 
nary report to the meeting on 
a system of common label 
names for food additives. 

Climaxing the get-together 
will be an informal across- 
the-table discussion between 
food industry people and FDA 
on miscellaneous points. 

FDA hopes to have ready 
for the meeting a draft of the 
first regulations for imple- 
menting the amendment — as 
well as a partial list of addi- 
tives not subject to law. 
Chances are that a formal pe- 
tition or two will have trickled 
in by then. This means FDA 
may have a practical case at 
hand for industry’s guidance. 

“Food Regulations” will 
keep you posted on the out- 
come of the meeting. 
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Needed: 
Industry - PR Program 


pleads FDA's Larrick 


FDA Commissioner George 
Larrick is emphatic on the 
point that it is not enough for 
industry and government to 
know the consumer benefits 
resulting from use of food ad- 
ditives. The consumer has to 
know, too. , 

Commissioner Larrick urges 
the industry to get “started 
telling the consumer the facts 
about America’s food supply: 
that with this new law it has 
the best safeguards it has been 
possible to develop; that the 
additives that go into food are 
there to improve the food and 
to bring it to the housewife 
in better condition, and in a 
more convenient form and 
that our country has the best 
food supply in the world to- 

ay.” 

It’s FDA’s view that if in- 
dustry fails to get this message 
across to the housewife, a 
very important potential sec- 
ondary benefit from the new 
law will be lost. 

The food processor may 
ask — how do you build up 
justified public confidence in 
these additives? Some people, 
according to FDA, think that 
the best way to deal with a 
food additive is to conceal the 
fact that it is used, keep the 


consumer from knowing what 


is present. In FDA’s opinion, 
that is one sure way of under- 
mining consumer confidence 
in a product. 

The way to build consumer 
confidence in a food product 
is not to hide the fact that an 
additive is used, but to tell 
what the additive is, that it is 
safe, and what good it does. 





““Cleaver-Brooks Steam boiler 
saved us $2,000 the first year!" 


Letter from Leonard 
Meyer of Geo. H. Meyer & 
Sons, packing company, 
Richmond, Va. 

“During May, 1957, we installed 


one of your Cleaver-Brooks 150° 


hp high pressure steam boilers of 
the combination #6 oil and nat- 
ural gas type. 

After one year’s operation, we 
are pleased to report that our 
yearly saving in fuel costs has 
been approximately — $2,000.00. 

We wish to advise that your 
cooperation in our installation and 
your prompt and efficient services 
have been very helpful in secur- 
ing the over-all performance of 


. this equipment. 


Should we require another 
boiler we would not hesitate to 
purchase a Cleaver-Brooks unit.” 

Owner satisfaction with Cleaver- 


Brooks boilers stems from their 
superior performance and _ basic 
design standards that assure: lower 
fuel costs through high heat trans- 
fer of four-pass fire-tube construc- 
tion, high combustion efficiency 
sustained by forced draft design 
with proper air/fuel ratios under 
all conditions, longer boiler life 
resulting from a full 5 square feet 
of heating surface per boiler hp, 
greater safety by reason of up- 
draft construction with hottest 
gases well below water level. 

Cleaver-Brooks boilers are avail- 
able in 19 sizes, 180 models, 15 
to 600 hp, 15 to 250 psi, steam 
or hot water, oil, gas or combina- 
tion oil/gas fired. 

For complete information call 
nearest representative or write 
Cleaver-Brooks Company, Dept. M, 
357 E. Keefe Ave., Milwaukee 12, 
Wisconsin. 


"See you at the Dairy Show — Dec. 8-13, 1958 


_ Gleaver # Brooks’ 


SPACE E-57" 


ORIGINATOR AND LARGEST PRODUCER OF PACKAGED BOILERS 
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WHY more food processors are 
TURNING NOW to these 
PURE, natural plant hydrocolloids 


Recently, alert food processors have found 
investigation of natural plant hydrocolloids more 
rewarding than ever. 

Today, in the search for absolutely pure addi- 
tives, we believe that you, too, will discover the 
degree of purity you need in Algin Corporation’s 
alginates and Irish Moss extracts. 

Super-refined — and processed to absolute 
uniformity — they make possible: 


@ Unusually efficient and controlled thick- 
ening action 

@ Truly homogenous suspension of ingre- 
dients 

@ Controlled gelling action for building 
body, texture, or a protective coating 

@ Prevention of Syneresis 


May we help? The Technical Department of 
Algin Corporation is at your service. No obliga- 
tion. If you seek to improve present products or 
develop new ones, we would welcome the oppor- 
tunity to work with you. Write today. Your 
inquiry will receive prompt attention. 


ALGIN 


CORPORATION 


OF AMERICA 


MAIN OFFICE: NEW YORK 4, 24 State St. « Whitehall 4-1193 


SALES OFFICES: CHICAGO 5, 600 South Michigan Ave. « WA 2-3829 


LOS ANGELES 25, 2024 Westgate Ave. « BR 2-4346 


Canadian Sales Representative — Charles Albert Smith Ltd. 
356 Eastern Ave., Toronto « 8307 Royden Rd., Montreal 
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food regulations 


How to simplify additive 
label terminology 


Increasing queries to FDA 
ask why the agency allows 
this or that strange-sounding, 
many-lettered ingredient in a 
particular food. 

FDA has one suggestion for 
the food industry along these 
lines — devise a simple sys- 
tem of naming the chemicals 
that go into food, and turn up 
on product labels. The drug 
industry, for example, has de- 
vised short, simple names, 
adopted by common consent 
as the common name by which 
the drug will be called. This 
is also done in the pesticide 
field. 

The same procedure may 
well be followed by the food 
industry, so that the “com- 
mon or usual name” required 
by law can be met by a short 
universally agreed-upon syn- 
onym for the chemical name. 

This could mean setting up 
a permanent industry commit- 
tee on nomenclature, or some 
other mechanism to make sure 
that the synonym adopted will 
be known and understood by 
all concerned, and will receive 
official recognition. 

As reported earlier in this 
column, industry spokesmen 
are expected to discuss this at 
the FLI-FDA meeting later 
this month. 


Peanut butter Standard 
of identity needed? 


FDA has revealed that field 
inspectors are currently gath- 
ering information on the con- 
sumer and trade understand- 
ing of the meaning of the 
term, “peanut butter.” FDA 
will determine on the basis of 
their findings whether regu- 
latory action is required. 

This investigation came 
about when FDA discovered 
a product on the market 
“identified as peanut butter” 
which contained a “material 
percentage of hydrogenated 
cottonseed or soy bean oil plus 
artificial flavor.” The cotton- 
seed and soy bean oils were 
not identified on the labels by 
their common or usual names 
as the law requires. 

(Continued on page 14) 
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TRERICE PATENTED STEAM TRAPS 
HAVE A ROTATING VALVE...ASSURING 
NO LEAKAGE DUE TO WIRE DRAWING 


With every discharge, the valve in 
a Trerice trap seats in a different 
position... anew seat...asteam 
tight seat every time! Discharging 
water impinges on the impeller 
... Causes rotating action. 


EASIER MAINTENANCE 
A Trerice trap can be inspected 
and cleaned without removing it 
from the line, or disturbing the 
high pressure bolts and gasket. 


cess to valve and seat for inspec- 
tion and maintenance. 


FREE TRIAL OFFER 


We’ll supply one, a dozen, or 
more Trerice steam traps for your 
operation on a FREE 60-day trial 
basis. Act now! Write today for 


( 
( 
Removable cap permits quick ac- : 
| 
| 


bulletin 1400D containing com- 
plete engineering data, valve and 
orifice charts. 


Sales Offices in Principal Cities of U.S.A. and Canada 
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5498 on Reader Service Slip 


{ 


FOOD PROCESSING 





For lonizing Radiation Center 


Super gamma source 
contract signed 


A gamma ray food irradia- 
tor containing several times 
more Cobalt 60 than now used 
in all installations in the US 
will be built by Curtiss- 
Wright Corp., Princeton, N.J. 

Installation will be part of 
US Army Ionizing Radiation 
Center (USAIRC) at Lathrop, 
Calif. (FOOD PROCESSING, 
June 1958 — “Ionizing Radia- 
tion Center Progress”). 

Contract calling for “devel- 
opment, design, contruction 
and test operation” of the 
gamma facility was awarded 
Curtiss-Wright over 14 un- 
successful bidders by Atomic 
Energy Commission, which 
has responsibility for this 
phase of over-all USAIRC 
project. 

Cost of gamma irradiator — 
to be known as High Intensity 
Food Irradiator (HI-FI) — is 
estimated at $1,605,000, in- 
cluding fee of $80,000 for con- 
tractor. Completion date is ex- 
pected to coincide with 
planned mid-1960 opening of 
Center. 

Curtiss-Wright proposal in- 
volves assembly of several 
thousand strips of radioactive 
cobalt into two radiation 
plaques. 

Personnel will be able to 
enter concrete-walled HI-FI 
chamber safely when plaques 
are lowered into a water-filled 
canal in floor. Conveyor sys- 
tem will permit continuous 
operation. 

Facility will be an independ- 
ent unit, including a health 
physics laboratory, control 
room, maintenance area, lock- 
er rooms and a crane for han- 
dling lead-and-steel casks 
containing Cobalt 60 shipped 
to the USAIRC from the 
AEC’s Savannah River 
(Aiken, S.C.) plant. 

Center’s other radiation 
source will be an _ electron 
linear accelerator now being 
built by Varian Associates of 
Palo Alto, Calif. 

When completed, USAIRC 
will be turned over by Army’s 
Corps of Engineers to Quar- 
termaster Corps. Latter will 
operate Center as major pro- 
duction facility in its Radia- 
tion Preservation of Foods 
Project. 
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BNA a) 


presents the 


all-new Quality line 
of Butt Weld 
Sanitary Fittings and Valves 


FEATURING: 


riffings spe 


) 
r sanitary 


a ikelslt3i quality construction 
led tolerances, uniform wall thickness 


} 


high strength, light weight 
J ei | ] 


Fabricated from type 304 stainless steel! 
AS 


offering highest degree of corrosion 


esistance and sanitatio 


Now, from Tri-Clover Division—leader in the field 

of sanitary fitting design and manufacture—comes the 
all-new “TRI-WELD” concept of butt weld stainless stee 
fittings, specifically designed to meet the demand for a 
quality line of stainless steel fittings and 
valves for permanent ‘“‘CIP”’ installations 

But in 1144", 2”, 2 3” and 4" O.D. tube sizes, 
“'TRI-WELD” fittings offer the kind of streamline 
design and flush joint assembly that assures full, 
unrestricted flow of liquids the kind of quality 
fittings you have learned to expect from 


‘T'ri-Clover for almost 40 years 


To make easier, more accurate installation righ 
on the job, 'Tri-Clover is also offering a new 
portable welding unit designed to meet 

field requirements for simple, fast 

welding of “‘TRI-WELD 


fittings and valves 


See your ‘Meal 
CLOVER DIS 
Mie es em aay e 


Catalog a 


LADISH CO. 
Tni-Clouer Division 


Kenosha Wisconsin 


IN CANADA: Brantford, Ontario 


EXPORT DEPT.: 8 South Michigan Ave., Chicago 3, U.S.A 


SEE OUR EXHIBIT AT THE 1958 DAIRY SHOW 
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More Food Processors everywhere 
are using Morton ‘999’ Salt 


Food processors, canners and packers from coast to 
coast are finding that the quality of Morton ‘999’ Salt is 
the standard of the food industry. They've discovered 
that ‘999’ insures better, more uniform flavor in proc- 
essed foods. And nowonder! Morton ‘999’ is alow-price, 
premium-grade salt entirely free from bitter calcium 
and magnesium compounds that can distort flavor. 

Morton ‘999’ is always 99.9% clean, pure sodium 
chloride, exceptionally low in the trace metals copper 
and iron. 


You can count on ‘999’ quality—every time 
Morton ‘999’ is the highest purity salt commercially 
available in all 48 states. ‘999’ quality never varies 
from shipment to shipment,“whether you buy it in 


bulk for direct salting or brine, or in handy tablets 
made to your own specifications. 


Send for complete information today 
Regardless of your size or location, Morton offers the 
salt and service you need to help you do a better job. 
For information about Morton ‘999’ Salt and the tech- 
nical services Morton offers the Food Industry, write: 


MORTON SALT 
COMPANY 
INDUSTRIAL DIVISION 


Dept. FP-11 110 N. Wacker Drive 
Chicago 6, Illinois 
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food regulations 


(Continued from page 12) 


“If manufacturers are to be 
permitted to substitute 20 to” 
25 per cent cheaper vegetable | 
oils for more expensive pea- | 
nuts and call the product peas" 
nut butter, then the housewife” 
needs the safeguards provided © 
by the food standards section 
of the FD&C Act,” Mr. Lar. = 
rick points out. 7 

Therefore FDA is giving | 
“careful consideration” to the ~ 
desirability of issuing a stand- 7 
ard of identity for peanut but- ~ 
ter. According to Commis- ~ 
sioner Larrick, no standard” | 
seemed necessary before be- ~ 
cause the product sold under 7 
that name had a uniform or 7 
relatively uniform composition ~ 
without any standard. . 

FDA’s hope is that industry ~ 
will take the lead in proposing 
a standard for consideration. 


FDA STANDARDS: 


Time for filing exceptions ~ 
to FDA’s proposed identity ~ 
standards for ice cream and ~ 
frozen desserts has been ex-= 7 


* tended to January 15, 1959. 


National Perservers Associ- © 
ation has petitioned FDA to ~ 
amend the standard of iden- © 
tity for fruit jelly to permit © 
the use of cinnamon flavoring ~ 
and artificial red coloring in 
apple and crabapple jellies. 


“Here are the 3,000 cases you 
ordered in ‘49 during the short- 


uct at right, circle 5501 . . 
see information request blank 


For more information on prod- » 
opposite last page. 
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more 
precise uniformity 
than your eye 


can measure 


late lel: pure-aye strength ana composition of Nation 


Cert tied Food a O01) are precisely stanaaraizea tor 


For every color and biena cOlor coordinates are 


established against which all subsequent lots are 
checked. This done with the spectrophotometer 
1 device far more precise than the human eye 


Asa result, nc igqrearent you sem your product 1 


1ore unvarying than National ¢ ertified Food Colors 


t our well-equipped laboratories 


We will gladly pu 


i" 


to work on your color 


im) 
ana ovU-years experience 
formulations or re-formulations. A call to our nearest 


fice will get prompt, intelligent action 


© 8RT St F 


FOOD 
COLOKS 


_ CERTIFIED COLOR DIVISION 
> NATIONAL ANILINE DIVISION ALLIED CHEMICAL CORPORATION © 40 RECTOR STREET, NEW YORK 6, N. Y. 


Boston Charlotte Chicago Philadelphia Portland, Ore. San Francisco Toronto 
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Give them appetizing sparkle 


with fast, low-cost Celite filtration 


How GOOD does it taste? How good 
does it look? It’s all the same to the 
busy supermarket shopper. That’s 
why so many processors of fruit 
juices, jellies, cooking and salad oils, 
syrups and other liquid products 
are now using Celite* diatomite 
filtration. 


Celite removes the finest sus- 
pended solids . . . actually polishes 


JOHNS -MANVILLE 


aT) 


your products to a dazzling clarity 
... gives them the looks that sell more 
shoppers. And it does all this with a 
minimum of trouble and cost . . . pro- 
viding almost automatic operation 
at fastest flow rates when used with 
any standard pressure filter. Of 
course, Celite never affects the most 
delicate flavors. 


Celite also gives you important ad- 


vantages over other diatomites. Its 
lower wet density means greater fil- 
ter surface coverage and its higher 
uniformity provides more consistent 
results. Get the full story from your 
nearby Celite engineer or write Johns- 
Manville, Box 14, New York 16, N. Y. 
In Canada, 565 Lakeshore Road 
East, Port Credit, Ontario. 


*Celite is Johns-Manville’s registered trade 
mark for its diatomaceous silica product 


Johns-Manville CELITE 


ef 84! diatomite filter aids 
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Quicker, more accurate . . . 


determination of 
protein quality 


A new technique for deter- 
mining the nutritional qual- 
ity of protein has been de- 
veloped by Du Pont scientists. 
Procedure consists of deter- 
mining ‘the concentration of 
essential amino acids in blood 
plasma, before and after an 
experimental meal, and then 
comparing with known re- 
quirements for these nutrients. 

Changes in levels of amino 
acids after a meal reflect the 
proportions and availability of 
each, thereby determining the 
nutritional value of protein. 

Any dietary protein with a 
shortage of one or more of 
the essential amino acids, or 
where one of these amino ac- 
ids is not readily assimilated, 
will show an abnormal essen- 
tial amino acid pattern in the 
blood plasma after feeding. 

Technique is superior to 
chemical scoring system be- 
cause it takes into account 
protein digestibility and the 
availability of the individual 
essential amino acids, as well 
as the amino acid composition 
as determined by chemical or 
microbiological analysis. 

Tests have been made 
where healthy adult dogs were 
fed special diets of wheat 
gluten, gelatin and casein. 

Plasma samples, obtained 
from the dogs before and after 
each meal, were stored in a 
deep freeze until individual 
amino acid analysis was made. 

Ion-exchange chromatog- 
raphy was used for determi- 
nation of all essential amino 
acids except tryptophan. This 
was determined by microbio- 
logical assay. 

In tests with wheat gluten, 
known to be deficient in the 
essential amino acid, lysine, 
analyses of the blood plasma 
of dogs, before and after test 
meals, disclosed that the con- 
centration of lysine in blood 
Plasma dropped constantly 
during five hours after meal. 

Conversely, the plasma con- 
centrations of the other essen- 
tial amino acids, in plentiful 
supply in wheat gluten, in- 
creased for the first two or 
three hours after the meal, 
then decreased only after the 
fourth and fifth hours. 

When lysine deficiency of 

(Continued on next page) 
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Best way to Increase 
Flavor, Texture and Value 


Food processors have long relied upon the quality processing. Their carefully controlled quality, uni- 
ingredients distributed to the food industry by Corn form from day-to-day, means your formulations 
Products Sales Company: Cerelose dextrose sugar; can be consistent and standardized. 

Buffalo, Hudson River and Snowflake starches; Rex 
and Globe corn syrups. These fine products bolster 


the flavor, texture and color of fine foods—factors The experience amassed by our technical repre- 
that enhance food value and keep buyers reaching sentatives in incorporating Corn Products sugars, 
for your brand. syrups and starches in virtually every type of fine 


food product sold today, is always at your service. 
For full information on how these quality-en- 
hancing ingredients can be adapted to your pro- 


production costs as well. These natural products are cessing, call our nearest sales office or write direct. 
easy to handle, lead to more efficient, economical 


The sugars, syrups and starches available from 
Corn Products Sales Company do more than in- 
crease these desirable food qualities: they save on 





erry, 


5; CORN PRODUCTS SALES COMPANY « 17 Battery Place, New York 4, New York 


Fine Products for the Food Industry: CERELOSE® dextrose sugar »* BUFFALO® 
HUDSON RIVER® and SNOWFLAKE?® starches «+ REX® and GLOBE® corn syrups 
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This is the discharge 
end of a Camco Walk- 
ing Beam installation in 
The Dickinson Company 
plant, showing bottles 
. of top quality prune 
juice being discharged 
to the labeling machine. 
Holding capacity of this 
7-deck unit is 2,360 
containers in 6'x36’-4” 
of space. More units 
can be added for in- 
creased capacity. 


*« 


Camco's special lab- 
oratory predetermines 
the exact processing 
time and output of each 
Camco installation. Ask 
for information on proc- 
essing your products. 





Beam PROCESSING 


howto STEP UP 


quality and output 


If your best opportunity for increased profit 
lies in producing a better product in greater 
quantity from the space you have, Camco 
processing is your answer. 

The Camco Thermal System assures quality 
with positive equal treatment of every con- 
tainer, and the tremendous holding capacity 
of Camco units develops maximum produc- 
tion from limited floor space. 

Too good to be true? We'll prove our 
claims if you will write, wire or phone your 
requirements. No obligation, of course. 


CANNING 
MACHINERY 
DIVISION 


ales 


5105 S. W. 45th Avenue, Portland 1, Oregon 
Phone CHerry 4-7560 


Walking Beam and Roll-Thru Processing Equipment 


Available on Lease Option or Pay-As-You-Depreciate Plan 
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(Continued from preceding page) 
wheat gluten was corrected by 
the addition of pure lysine, 
the plasma-lysine pattern af- 
ter the meal was similar to the 
patterns of the other essential 
amino acids. 

Similar results were ob- 
tained with tests of gelatin 
before and after supplemen- 
tation with tryptophan. 

Although Du Pont’s experi- 
mental work with the new 
technique has been restricted 
to dogs only, it is expected 
that the procedures can also 
be developed for use with 
humans. 

Thus, it may be possible to 
obtain information directly on 
the amino acid levels of hu- 
man blood plasma, and even- 
tually, their significance. 


Salary administration, 
intangible rewards for 
scientists explored 


Recently issued book cover- 
ing a two-year study of the 
utilization and motivation of 
engineers and scientists in 10 
companies reports the _ re- 
sponses of 44 executives, 90 
supervisors and 276 nonsuper- 
visory professional employees. 

Companies reported upon 
have technical staffs ranging 
from several hundred to sev- 
eral thousand. Interviews with 
selected employees of the 10 
companies deal with what is 
being done and why and how 
the interviewees feel about 
the various matters, and why 
they feel that way. 

Book constitutes the first of 
two of a series of reports in 
this field by John W. Riegel, 
Director, Bureau of Industrial 
Relations, School of Business 
Administration of the Uni- 
versity of Michigan. 

Available in paperbound 
editions are the individual re- 
ports, “Administration of Sal- 
aries for Engineers and Scien- 
tists” and “Intangible Rewards 
for Engineers and Scientists” 
at $3.50 and $2.50 respectively. 

Combined into one cloth- 
bound edition the reports are 
available in a 209-page book 
at $6.00 per copy. 

Reports or book may be 
obtained through the Bureau 
at the University of Michigan, 
Ann Arbor, Michigan. 
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UNITS 
AVAILABLE FROM STOCK 


20 


FISHER 
U-N-I-T-I-Z-E-D 
FURNITURE 





Combinations Unlimited — to increase 
Laboratory Efficiency 


“Unitized’”’ Furniture—the modular 
concept in laboratory furniture de- 
veloped first by Fisher—literally per- 
mits a thousand and one combinations 
of 28 basic units. These flexible units 
can be arranged to form the exact 
layouts and flow patterns you require 
for an efficient, working laboratory. 

What’s more, even after years of 
service, the Unitized pieces can be re- 
arranged—with added units when re 
quired—to meet changing needs. 

Immediate delivery from stock, 


Send for 28-Page Catalog and 
Planning Guide 

You'll find the Fisher Unitized Furni- 
ture Catalog a gold mine of ideas for 
laboratory planning and a useful 
handbook of the furniture available 
to meet your exact needs. Dimen- 
sions and photos of every unit, Write 
for your copy. 


132 Fisher Building * Pittsburgh 19, Pa. 


BeTia 


FISHER 
SCIENTIFIC 


IN THE U.S.A. Chicago Philadelphia IN CANADA 
Boston Cleveland Pittsburgh | Edmonton 
Buffalo Detroit St. Louis Montreal 
Charleston, W.Va. New York Washington Toronto 


America’s Largest Manvfacturer-Distributor of 
laboratory Appliances and Reagent Chemicals 
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Continued growth of the food processing industry is 
affected by what investors think. So the statements 


of a respected financial advisory service, which are 
followed by investors across the US, may be consid- 
ered of more than everyday significance . . . as 
affects the immediate opportunities of the food in- 
dustries. Hence, the departure from our usual policy 
of leaving this type of news to the financial] pages. 


Value Line Investment Survey* 


stresses stability of food 
industries and cites that 


Conditions Spur 
Food Industry Growth 


Staff Report by 
Arnold Bernhard & Co., Inc. 


Investment Advisers 


A noteworthy exception in 
the recent, and now happily 
past, relapse in general eco- 
nomic health is noted by The 
Value Line Investment Survey. 

In the past twelve months, 
despite the business recession, 
consumer expenditures for 
food continued to rise, on both 
an absolute and a per capita 
basis. 

According to the Depart- 
ment of Commerce, expendi- 
tures for food and alcoholic 
beverages (which account for 
about 27 per cent of the aver- 
age budget) rose 4.4 per cent 
between the second quarter 
of 1957 and the second quar- 
ter of 1958. 

In contrast, between these 
periods, spending on consumer 
durables tumbled almost 10 
per cent. 


The Food Processing indus- 
try has found its diversifica- 
tion into luxury items a boon 
even in recession times. Sur- 
prisingly enough, there has 
been no apparent reduction in 
demand for convenience foods, 
even in the face of levelling 
consumer incomes and mount- 
ing unemployment. 

New product development, 
acquisitions and diversification 
should enable the food proc- 
€ssors to outpace the inher- 
ently rather slow growth of 
the food industry as a whole. 


The Baking industry is 
making significant forward 


strides in combating the prob- 
lems of chain store competi- 
tion, heavy modernization ex- 
penses and rising labor costs. 
Profit margins have been pro- 
tected by successive price in- 
creases without significant 
consumer resistance. 


The Confectionery industry 
should benefit from the recent 
downtrend in cocoa. bean 
prices. 

With a large African crop 
in prospect, these prices may 
reasonably be expected to 
continue downward, which 
augurs well for the profits of 
the chocolate candy makers, 
currently depressed by high 
cocoa costs. 


Chewing Gum _ companies 
hope to profit from the intro- 
duction of higher-priced, 
wider-margined proprietary 
products. 


Corn Refiners, like most 
processors of agricultural 
commodities, have benefited 
during the past year from an 
abundant supply of raw ma- 
terials at low prices. This fa- 
vorable situation is expected 
to persist during 1959. 


Dairy companies, in the face 
of relatively stable total con- 
sumption, have sought to ex- 
pand their earnings through 
diversification into wider- 
margined processed products 
and through acquisitions. 


(Continued on page 28) 


*T he Value Line Investment Survey, a monthly publication summarizing the 
Current situations and prospects of various industries, covers the food indus- 
tty every three months. It is published by Arnold Bernhard & Co., Inc., In- 
Yestment Advisers, The Value Line Bldg., 5 E. 44th St., New York 17, N. Y. 
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in food plants...“ FAMOUS NAME” products 
ride on WISSCO BELTS 


Many prominent food companies 
solve costly, difficult processing 
problems by using Wissco Belts. 


Kraft Foods Ltd., of Montreal, in- 
stalled a Wissco Stainless Steel Belt 
and eliminated the loss (due to rust 
and corrosion) of two new belts each 
year. The Wissco Belt fulfilled their 
requirements for cleanliness, corro- 
sion-resistance and long life. 


Beech-Nut Life Savers, Inc., also 
uses Wissco Stainless Steel belting. 
The open mesh construction has en- 
sured efficient cooling operations, 
and eliminated flavour-transference 
problems in their candy processing. 
Beech-Nut reports: “Absolutely no 
downtime due to belt repair or re- 


wissco BELTS 


PRODUCT OF WICKWIRE SPENCER STEEL DIVISION 
THE COLORADO FUEL AND IRON CORPORATION 


lacement, in 30 years of using 
issco Belts.” 

Yes, Wissco Stainless Steel Belts 
ensure cleanliness and long life, in 
food processing operations. Wissco’s 
thin flat spiral construction reduces 
the major causes of belt trouble . . . 
stretch, distortion, and breakup. 
There is no excess wire to bend or 
stretch. Wissco’s open mesh construc- 
tion permits efficient circulation of 
air, ensures liquid runoff, assists 
heating and cooling effectiveness. 

Wissco also provides belting in 

alvanized, carbon and alloy steels 
for specific applications. 

For further details on Wissco Belts 
and their uses in food-processing ap- 
plications, send us the coupon below 
... without obligation, of course. 


te 





THE COLORADO FUEL AND IRON CORPORATION—Denver and Oakland 


WICKWIRE SPENCER STEEL DIVISION 
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The Colorado Fuel and Iron Corporation 

575 Madison Avenue, New York 22, N. Y. 

( ) Please send me, by return mail, your new folder on Wissco Belts for Food Plants. 
( ) Please have a Wissco salesman contact me for an appointment. 
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see information 
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PLANTS COAST TO COAST 
CONTAINER CORPORATION 


DivISION OF Crown Zellerbach Corporation 








on 












year touring the country in a hunt for new product 
ideas. Here’s why and how, and what his 
company expects to gain 


Toras are a dime a dozen, 
the saying goes. But those 
million-dollar ideas that turn 
into new products are not 
that cheap. 

The search for new ideas 
costs money. The multi-mil- 
lions of dollars spent on re- 
search and development in 
industry attest this fact. 

San Francisco-based Avo- 
set Co. knows well these 
costs. They pioneered the pro- 
duction of a sterilized dairy 
cream in jars in 1941, then in 
1950 became the first and still 
the only producer of sterilized 
whipped cream from pressure- 
spray containers. 


Broader than R & D scope 





Avoset management last 
year sat down to discuss the 
future of their company. It 
was decided that the problem 
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Avoset’s Search for New Product ‘'X’ 


Avoset’s Director of Research is spending a 
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Research Director A. E. Poarch, left, discusses pressurized 
container problems with Dr. G. W. Twieg, center, and J. W. 
Hyslop in Avoset lab 







A. E. Poarch,Vice President in Charge of Research 


Avoset Company, San Francisco 


VP-Assistant 
to President 
R. S. MANLOVE 










New ideas are screened through a New Product 
Committee. Chairman of the committee is Mahlon 
K. Jordan, president of Avoset. Above chart shows 


position of other men serving on the committee. 

After year-long idea hunt ends, this committee will 

select most likely candidates for further research 

and development and market studies before “Idea 
X" becomes "New Product X" 


of finding new products which 
will fit into the Avoset line is 
more than just “finding new 
projects for research and de- 
velopment to work on.” . 
The problem of new prod- 





uct ideas is much broader 
than dependence on the re- 
search and development de- 
partment, they agreed. Natu- 
rally, many new product ideas 
arise from this department. 





Many rise_ spontaneously 
from other phases of company 
operation. They may come 
from recognition of a need in 
the field by a salesman, a 
brainstorm by top manage-. 
ment, an idea from a pro- 
duction worker, or even an 
idea submitted by someone 
outside the company. 

Creative ideas may be lik- 
ened to a candle burning un- 
der a bottle. Those charged 
with creating—the research 
and development fellows, let 
us say—eventually begin to 
exhaust the creative possibili- 
ties in their own product 
scope, on which they are 
working day after day . 
just as the candle under the 
bottle eventually exhausts its 
sustaining medium in its own 
immediate atmosphere. 

Avoset management decided _ 
to let in some air to keep 
the candle burning. It was de- 
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Avoset $ Search (Continued from preceding page) 


cided that the manager of re- 
search would spend a full 
year in search of new product 
ideas—to hunt them out 
wherever they may be. 

That year is almost ending 
now. Based on experience to 
date, here are some of the 





not been completely solved to 
everyone’s desires. However, 
this doesn’t mean that idea 
exchange must stop until all 
of the ground rules have been 
made, tested and approved. 
Avoset is approaching the 
problem on the basis of mu- 


Avoset aseptic canning process, developed in 
1951, produces the only sterilized whipped cream 
on the market 


problems and how they are 
being met at Avoset. 


Stumbling block to idea exchange 


Biggest stumbling block 
when looking for new ideas 
is the problem of confidential 
disclosure. People are afraid 
to divulge their ideas, fearing 
that they may lose control 
of them the minute their idea 
comes to light. 

This problem probably has 


tual respect and confidence. 
An idea is worth money if it 
results in profit for a compa- 
ny. And Avoset—as do most 
companies—is willing to make 
arrangements for such com- 
pensation. 


Profile of an idea 


However, assume that no 
confidential disclosure or oth- 
er proprietary problems arise 
to prevent idea submission. 


Then, how do you go about 
finding an elusive idea which 
has promise of profitability to 
the company? 

For illustration, here is a 
profile of an imaginary idea. 
An idea comes to Company A. 
Perhaps it is an old pickle 
recipe that has been in the 
family for generations. 

The submitted pickle recipe 
idea first goes to the New 
Products Committee. The odds 
that this new product will ev- 
er get from the New Prod- 
ucts’ Committee to research 
and development are on an 
order of 100 to 1 against it. 


2500 ideas = one new product 


Once in research and de- 
velopment, the _ possibilities 
that the idea can be utilized 
in the new product line eco- 
nomically are roughly one in 
five. Thus, the odds on the 
original idea have jumped to 
one chance in 500 that it will 
be successful. 

If it gets through research 
and development then it goes 
to market research. Here, we’ll 
say conservatively that the 
chances of its acceptance on 
the shelf of the grocer are 
again 1 in 5. 

Thus, the odds against the 
idea have risen to 2500 to 1 
that it won’t make the grade. 

Therefore, we figure on sift- 
ing through 2500 ideas in the 
expectation of finding one 
which will eventually be 
added to our product line. 


Avoset’s Product X 


What will this unknown 
Product X look like? In gen- 
eral, Avoset is interested in 
any article which can be sold 
through a grocery store. At 
first, Avoset was looking only 
for products which might fit 
into their present production 
and distribution patterns. 

It was soon decided, how- 
ever, that our own research 
and development section had 
already combed over this ter- 
ritory quite thoroughly. Now, 
Avoset is willing to branch 





out as far as building a new 
plant or a new distribution 
force, if a new product idea 
promises sufficient profit po- 
tential. 

This would mean a change 
in the complexion of the com- 
pany—a big decision for man- 
agement to make. These are 
some of the considerations 
which management will use in 
evaluating an idea of big po- 
tential to the company: 1. 
Percentage of return on the 
required invested capital and 
2. Total amount of capital 
needed. 

Avoset management feels 
that their company should re- 
ceive, net after taxes, a re- 
turn of 15 per cent on the 
capital required. 

Gross sales on Product X 
should amount to at least $5 
million per year. 

An idea search looking for 
Payoff Product X may sound 
glamorous. However, it re- 
solves into a job of “ringing 
doorbells.” 

That is why the Director of 
Research has been, and will 
continue for the balance of 
the year, traveling all over 
the US, talking to persons 
who have ideas of potential 
merit to Avoset. 

At the end of the year, 
Avoset’s management will re- 
view the screened results of 
the Avoset Idea Hunt—to see 
whether or not the pay-off 
idea has been found. 

It is an expensive gamble. 
But Avoset management be- 
lieves that the loss from po- 
tential new product ideas 
which remain unexploited 
may be even greater. 

If you have a new product 
idea which might fit into Avo- 
set’s realm, write Mr. A. E. 
Poarch, Vice President, Avo- 
set Company, 661 Geary St., 
San Francisco 2, Calif, 





For discussion of legal as- 
pects of confidential disclo- 
sure, and the practical prob- 
lems of “How To Handle 
Submitted Ideas,” watch for 
articles in later issues of 
Foop PROCESSING. 








FOOD PROCESSING 





1 










National Canners Association 





Canners support Benson’s farm policies 
and urge the government to... 


The economic interests of 
agriculture and canning are 
so intertwined that it is fre- 
quently difficult to think of 
them as. two separate groups. 

Because of this relationship, 
we in the canning industry 
are close to the situation in 


Edward E. Burns 
President 


ELIMINATE ECONOMIC PITFALLS 
OF PRICE SUPPORTS 


FARM BILL 


A report on the Federal Budget shows that the biggest increase in 
Federal spending for the present fiscal year is not for defense, nor even 
for fighting the recession. 

Rather, it is in the farm subsidy payments which have raised the 
agricultural budget for the current year to $6.9 billion. This is an increase 
of $1.9 billion — $1.4 billion higher than defense spending increases. 

Passage of the Agricultural Act of 1958, urgently recommended by 
Agricultural Secretary Ezra Taft Benson, is a step toward correcting this 
Situation. 

Among other things, the farm bill provides for a referendum, which 
will not be held later than December 15, 1958, in which farmers, who grow 
this year in the 1958 commercial corn belt, will make a choice between 
two different plans regarding corn price supports. 

The two plans are: 

(1) The present program of acreage allotments and price supports 
from 75 to 90 per cent of parity. 

(2) A program freeing all corn farmers from production controls 
and establishing price supports at 90 per cent of the average market 
price for the three preceding years, or 65 per cent of parity, which- 
ever is higher. 

Price supports for oats, rye, barley and grain sorghums will be de- 
termined in relation to those for corn. 

For rice, price supports move from the 75 to 90 per cent of parity 
by dropping the low end to 65 per cent by 1962. 

National rice acreage allotments have been permanently established at 
a minimum of 1,652,596 acres. 

As passed, the bill made no change in the law with respect to wheat. 
The two-price wheat plan was killed when the House rejected an earlier 
farm bill reported by its Agriculture Committee. 

FP STAFF 
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agriculture which has created 
unmanageable surpluses, de- 
clining prices and depressed 
markets for so many impor- 
tant agricultural products. 

We believe in the type of 
agricultural economy and leg- 
islation Secretary of Agricul- 
ture Ezra Taft Benson advo- 
cates, and we admire and 
fully support his strenuous ef- 
forts to correct these examples 
of agricultural maladministra- 
tion. 

We feel that he has done 
more to stiffen the moral fiber 
of the farmers than any Sec- 
retary of Agriculture in his- 
tory. 

Our experience has taught 
us that the only way to con- 
trol food production so as to 
prevent surpluses from piling 
up year after year, is to al- 
low the consuming public to 
set the price it is willing to 
pay for food. 

This will allow the farmer 
complete freedom in making 
his choice as to whether or 
not he will produce under that 
situation. 


Farmer offers solution 


In a recent issue of Reader’s 
Digest, there was an article 
by a Midwestern farmer who 
has been through the econom- 
ic mill both as a government- 
supported farmer and as a 
farmer who has enjoyed free- 
dom, from such support. 

From his experience, this 
farmer-author offers a solu- 
tion to the farm problem in 
three important steps. 









Edward E. Burns 


e First, he recommends that 
the government stop trying to 
legislate farm income through 
price supports. 

@ Second, he states that 
government should help find 
new uses and markets for 
farm products, not buy them 
and store them as surplus. 

e And his third recommen- 
dation is for the government 
to turn farmers loose to pro- 
duce in response to free mar- 
ket prices. 


Reduce number of farmers 


To help eliminate crop sur- 
pluses and increase agricul- 
tural incomes, it has been 
suggested that the number of 
people engaged in farming 
should be reduced. 

Statistics show that 2 mil- 
lion persons left farms in 1957. 
This migration away from 
farming increased per capita 
farm income by 10 per cent 
for the year. 

Yet, some labeled as being 
too drastic a plan by the Com- 
mittee for Economic Develop- 
ment to get much land and 
many people out of farming. 

But we can cite examples in 
our own industry which show 
a definite trend in this direc- 
tion. 

In the New York State bean 
growing area, for instance, 
there have been a number of 
experiments with the mechan- 
ical bean harvester. 

There has been great in- 
terest on the part of many 
progressive growers and a 


(Continued on page 36) 
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How system works: Four drums are placed inside vacuum chamber. 


Chamber is sealed and a vacuum drawn. Drums and chamber are 

steam-sterilized, then quick-cooled by vacuum pump. The product, 

which is pumped through a sterilizer and flash-cooled in heat ex- 

changer, is automatically filled. When proper drum weights are 

reached, filling automatically stops and drum closures are sealed into 
place. Entire operation takes place under vacuum 


BREAKTHROUGH 


in bulk canning 


Sterilize, cool, fill and seal in 55-gal drums 
... Better color, flavor for fruit, vetetable 
concentrates ...no ‘‘stack burn’”’ 

Savings through bulk handling — one 
drum vs over 70 +10 cans 


Downriver 33 miles from 
Sacramento lies Thornton 
Canning Co. at Thornton, 
Calif., a progressive independ- 
ent canner located in the delta 
region of the Sacramento 
River. 

Thornton has been the 
scene of several years of co- 
ordinated research which has 
culminated in a new commer- 
cial process: packing steri- 
lized juice concentrate asepti- 
cally into 55-gal drums. 

Four “bulk-canned” prod- 
ucts — apricot, peach, pear 
and tomato concentrates — 
have been shipped this season 
to Eastern food processors for 
remanufacture. 

The new “Sterile Pack” 
method — a landmark in can- 
ning — combines the quality 


advantages of aseptic canning 
with the bulk-handling bene- 
fits of drum shipment. 


The process and its bene- 
fits: The photos and captions 
describe the process pictorial- 
ly, and demonstrate graphi- 
cally the material handling 
advantages. 

Process eliminates the han- 
dling of 72 +10 cans per drum 
during all phases of produc- 
tion, shipment and use, as well 
as the fiberboard cases to 
contain them. 

Better color and flavor are 
achieved by HTST (high temp 
short time) sterilization in 
which product is subjected to 
high sterilizing temperatures 
only long enough to kill spoil- 
age organisms. 


with sterile pack chamber in back 


by KARL ROBE, Associate Editor 


Product is then immediately 
cooled to 90°F and filled be- 
fore quality degradation takes 
place. 

Stack burn or overcooking 
which causes color and flavor 
degradation is thus avoided 
by cooling sterilized product 
before filling into sterilized 
container. 

No preservatives or other 
additives are necessary with 
this method. 


The container: Two devel- 
opments were necessary to 
make drums adaptable to ster- 
ile food processing: tin plating 
the interiors, and a double- 
seaming method to maintain 
vacuum during handling. 

Investigation by Rheem 
Manufacturing Co., steel drum 


Holding tank and flash cooler for product are shown 


/ 


makers who initiated study of 
the “Sterile Pack” method 14 
years ago, has resulted in ap- 
plication of tin electrolytically 
to interior of the drum, after 
the side seam has _ been 
welded. 

During the formation of the 
specially developed double 
seam, a sealing compound in 
the lid is forced into a de- 
signed void. Resulting effect 
is that of an O-ring under 
pressure giving the vacuum- 
tight closure heretofore unat- 
tained. 

Various food-grade enam- 
els can be applied to the in- 
terior of the food drums dur- 
ing manufacture by a centrif- 
ugal spray system especially 
developed by Rheem and in- 
troduced last year. These 
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Easy fork-lift handling — and no refrig- 
erating needed. Tests show that drums 
hold 26-27" vacuum for over year, al- 
though 10 to 15" vacuum is best for 


enamel systems allow a wide 
variety of food products to be 
handled in the drums. 

Empty drums enjoy a ready 
market and are picked up 
regularly by dealers in most 
communities. No crushing 
equipment is required for 
their disposal. 

Competitive picture: In- 
creased quality without need 
of refrigeration makes this 
bulk canning method a defi- 
nite competitive challenge for 
frozen bulk shipment of many 
products used for remanu- 
facture. Pear (commercially 
available from Thornton), 
pineapple, apple, grape, berry 
and possibly even citrus con- 
centrates are examples. 

Use of 55-gal drums great- 
ly simplifies the scrap dis- 
posal problems. 

Just where the economic 
balance between the sterile 
drum process and conven- 
tional methods will fall de- 
pends on further commercial 
experience. 
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commercial use 


During the course of devel- 
opment some 30 food proces- 
sors have used the drum- 
packed products so far, with 
satisfactory results. 


“Sterile Pack” bulk canning 
process in drums is a devel- 
opment of Rheem Manufac- 
turing Co., 7600 South Kedzie 
Ave., Chicago 29, IIi. 

For more information circle 
5508 on Reader Service Slip. 


System of sterilizing, cool- 
ing and sealing drums under 
vacuum or inert gas is manu- 
factured by Frank A. Bellato, 
Thermovac, Inc., P.O. Box 209, 
Stockton, Calif. 

For more information circle 
5509 on Reader Service Slip. 


Drum-packed purees and 
concentrates of tomato, peach 
and apricots are now com- 
mercially available after sev- 
eral years of in-plant devel- 
opment at Thornton Canning 
Co., Thornton, Calif. 

For more information circle 
5510 on Reader Service Slip. 






King-size electric can opener cuts 


top from drum in less than minute 
=~ 































One man empties drum using this hydraulic unloader. Note stainless 
steel pouring spout 
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Work simplification of juices used in remanufacture: Here concentrated 
apricot nectar is emptied — only one container to handle, open, and 
rinse instead of several dozen cases of cans 
v 















world’s LARGEST automatic palletizing 


e C and H Sugar mechanizes handling of all high-volume 
packaged items 


¢ $1,600,000 installation pioneered automatic 


bag palletization 


California and Hawaiian 
Sugar Refining Corp., San 
Francisco, has mechanized its 
in-plant warehouse handling 
methods for packaged prod- 
ucts at the world’s largest 
cane sugar refinery, Crockett, 
California. 

The $1,600,000 job required 
construction of special king- 
size automatic palletizers 
(Photo 1) to handle the over- 
size (60” x 44”) C and H pal- 
lets, and the installation of 
over 7300 ft of complex, elec- 
tronically controlled convey- 
ors, driven by over 200 elec- 
tric gear motors. 

Vast sorting and accumu- 
lating system is under control 
of one operator. Accumulat- 
ing conveyors (Photograph 
2) hold up each item in a 
separate line until enough 
cases or bags have accumu- 
lated for a pallet load. 

Then, preset programming 
controls choose the proper 
stacking pattern without at- 
tention from operator, and 
route the items to correct 
palletizer. 

Majority of these sorting 
and accumulating lines are 
suspended in the “waste 
space” below the roof, 40 ft 
above the first floor ware- 
house area (Photo 3). 

For the maze of accumulat- 
ing conveyors, electric static 


control system with solid- 
state control and memory 
units replaces conventional 
relays. 


Eight palletizers handle the 
cased goods, bags, and bales 
of bags from the accumulat- 
ing system. As items reach a 
palletizer they are formed in- 
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to an interlocking pattern on 
a stripper plate. 

When a layer is completed, 
it is deposited onto the pre- 
ceding layer on the pallet. 

When proper number of 
layers is in place, loaded pal- 
let moves out onto the chain- 
driven live roller conveyor 
take-off system and an empty 
pallet is brought into place 
from an automatic magazine in 
palletizer. 

Empty pallets are brought 
to palletizer floor by an auto- 
matic reciprocating vertical 
conveyor and thence to pal- 
letizer by fork truck. 

Loaded pallets discharge 
onto a common conveyor (up- 
per left in Photo 4) located 
between the two lines of pal- 
letizers. 

A pre-set switch arrange- 
ment at each palletizer routes 
the loaded pallets to any one 
of three vertical conveyors, or 
to storage area on same floor. 

Vertical conveyors are used 
to lower the loaded pallets to 
first floor for delivery by fork 
truck to rail, truck, or water 
transportation areas. 

Results: Highly efficient 
use of manpower has been 
achieved, plus considerable 
reduction in possible injuries 
to personnel. Damage to pack- 
aged sugar through hand pal- 
letization, which requires 
costly rehandling and_ in- 
creased container costs, has 
been reduced. 

Better stacking and more 
efficient use of storage area 
have been achieved because 
of the better balanced and 
more uniformly stacked pal- 
lets. 





by KARL ROBE, Associate Editor 


as verified by J. T. Jackson, C and H Sugar 


Flexibility in warehouse 
handling is greatly facilitated 
—where formerly workers 
had to manually change con- 
veyor route, now it is neces- 
sary only to reset a few 
switches whenever a product 
changeover is necessary. 

The mechanical sorting, ac- 
cumulating and palletizing of 
bagged items (25-, 50-, and 
100-lb) was pioneered in the 
C and H installation. 

Bag palletization resulted in 
a spacing innovation which 
accurately stabilizes loads. On 
five of the eight pallet loaders 
at C and H, lateral spacing 
blocks are lowered from a 
traveling carriage above the 
palletizer as each layer is 
formed. 

These carriage mechanisms 
provide space between the in- 
dividual bags (Photo 1) to 
properly position each bag in 
the stack for greatest stability. 

In no other system in the 
country are so many different 
types of packages and loaded 
pallets handled over one inte- 
grated system. 

As insurance against break- 
down of system, an emergen- 
cy hand palletizing station has 
been included. C and H re- 
ports that this has rarely been 
used except for test purposes 
or to allow modifications in 
the mechanical system. 

Automatic palletizers and 
warehouse control systems 
were engineered by C and H 
personnel and Lamson Corp., 
303 Lamson St., Syracuse, 
New York. 

For more information circle 
5511 on Reader Service Slip. 





At world’s largest cane sugar refinery .. . 











































Sorting station static control 
system is product of General 
Electric Corporation, 1 River 
Road, Schenectady, N.Y. 
For more information circle 
5512 on Reader Service Slip. ‘ 


Motor starter control equip- 
ment was manufactured by 
Allen-Bradley Co., 118 W. 
Greenfield Ave., Milwaukee 4, 
Wisconsin. 

For more information circle 
5513 on Reader Service Slip. 














Photo 4. 


One man controls loaded pallet to 
destination through two turntables 
shown here 





Photo 3. 






Layout shows effective "three-dimem q 
sional" planning for large-scale hat 
dling operation 
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Photo 2. 


Accumulator conveyors are hung from ceiling to 
save space 








Photo |. 


King-size palletizers have 
unique _load-stabilizing 
carriages on top 
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Value Line 


(Continued from page 19) 
Cr st al But industry -concentration 
has come under the scrutiny 


of the Federal Trade Commis- 


sion. Therefore, growth 
A e through mergers in areas al- 
ready served as well as ex. 


pansion into new territories 


may be slower in the future, 

a salt specifically sized MAXIMUM PURITY may be on the threshold of a 
for your product. low copper and iron con- significant profits advance, A 
tent helps prevent ran- new upswing in the hog pro- 


CORRECT DENSITY cidity development. duction: ves ‘ 
ycle promises sub- 
light, flake-shaped “ 


t 042 stantial alleviation of the cost- 
particles are quickly bp. %e8 an price squeeze which the meat 


soluble, require less eo Q9 gf : 
working, stay ‘per- ~ ano 8 packers have experienced 
fectly blended. ] Ga since mid-1956. 
Z Moreover, modernization of 
FREE FLOWING : San 12 the industry’s outmoded dis- 
: tributing system and increas- 
flake type grain struc- ' ] ‘ e . hasi high : 
ture helps prevent salt 2 ing emphasis on higher-priced, 
caking. more profitable convenience 
foods could result in a percep- 
tible widening of the histor- 
ically narrow spread between 
costs and sales volume. 


Milling companies have 
benefited from the abundant 
supply of grains at low costs, 
while selling prices of their 
products have held relatively 
firm. 

Since processing spreads are 
currently about as wide as 
they seem likely to become, 
further earnings gains are 
likely to be modest in 1959, 

Vegetable Oil companies are 
being helped this year by am- 
ple supplies of low-cost soy- 
beans, as well as from higher 

end-product prices. 

MINIMUM MOISTURE Record crops should permit 
salt dried to lees than io of one TRUE FLAVOR full utilization of processing 
a oats results from Diamond Crystal’s exclu- equipment and the continua- 

sive Alberger process. It brings out the tion of favorable earnings. 
best in your products. Sugar producers in Cuba 
and on the Mainland (espe- 
cially the beet sugar proc- 
essors) are benefiting this year 
Its worth from the strike in Hawaii and 
: Look at the facts. Flake—not cube or granular—is the | the poor crops in Puerto Rico. 
is reflected positive answer to the use of salt in virtually all food They will probably not en- 


processing operations. joy a similar advantage in 
1959. 


i It all boils down to your product quality. We can help. tea } the ae 
in y our Write to—Technical Department, Diamond Crystal Salt tea ese! aha (de- 
ro d ct Co., St. Clair, Michigan, for proof—for facts—or talk to | pendent largely on population 
p u the Diamond Crystal salesman. increases) these sugar com- 
panies may not do so well 

again for several years. 


ia 
i a bbe 0 ke ir st a ad t 0 For more information on prod- 
a uct at right, circle 5515... 
see information request blank 


opposite last page. 
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will season it better! 


‘ 
. . . because with Stange, seasoning is 
both a science and an art: Science —— 
— in processing the basic seasonings: OT as 

Art—in the application of these ¢ ; mY 


seasonings to your products to vee a 
achieve distinction in their field — _ 


for flavor and eye-appeal. 


STANGE 


TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


WM. J. STANGE CO., Chicago 12, Ill. * Paterson 4,N.J. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City 


50-A MICROGROUND SPICE « NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING « GROUND SPICE 


e A © r ef? A AT) . . 0 © * e}; Printed in U.S.A. 





Sterling Purified Salt Always 
Protects Flavor, Color, Texture 


Vegetable canners... bakers... butter, 
cheese and oleomargarine manufac- 
turers ... meat packers... fish packers 
... Virtually the entire food-processing 
industry agrees: Sterling Purified Salt 
is a superior product. Experience on pro- 
duction lines everywhere has shown 
that Sterling Purified Salt always pro- 
tects the flavor, color and texture of 
food. Thus, it is 
used ‘‘whenever 
salt of the highest 
quality is needed.” 


Sterling Purified 

Salt is guaranteed 

to contain more than 99.95% sodium 

chloride. There are never more than 40 

parts per million combined calcium and 

magnesium, never more than 0.5 parts 

per million copper or iron. Downgrad- 

ing of food—caused by excessive cal- 

cium or magnesium content in salt— 
is eliminated. 


Here’s what food processors have 
to say about this remarkable high- 
purity salt: 

“We've been using Sterling Purified 
Canners Salt for years on our lines, be- 
cause we like the way canned vegetables 
always retain their rich natural colors.” 


“We've licked the problem of oxi- 
dative rancidity in vegetable fats and 


SS TELS 


PURIFIED 
SALT 


: 
Bee; TERNATIONAL SALT C0. ING, SCRANTON, 
: wert FOO vous 


oils caused by impurities in ordinary 
salt. We use only Sterling Purified Salt.” 


A meat packer has this to say: ““We 
always use Sterling Purified Salt to pro- 
tect meat flavors.” 


A successful baker reports: “Every 
loaf of bread and every cake we bake 
has just the right texture. One of the 
important reasons is that we always use 
Sterling Purified Bakers Salt to prepare 
the sponge.” 


These are typical of the comments 
food processors have for the quality of 
Sterling Purified Salt. 


Equally favorable are the reports on 
Sterling Purified Salt’s additional fea- 
tures. Because it’s a granulated salt, it 
offers these distinct advantages: 


1. It won’t break up 
in shipping or han- 
dling—always main- 


; ‘fe, tains its uniform 
ri crystal size. 


an 2. It has a constant 
volume forany given 
weight—can be measured with precision 
on either a weight or a volume basis. 
3. It dissolves instantly and uniformly— 
in every type of salting operation. 
You can use Sterling Purified Salt 
dry, or in brine form, with equal effec- 


os 
Gs 


STERLING PURIFIED SALT...CANNERS SALT...AND BAKERS SALT 
are all the same high quality. They more than meet the low requirements for 
calcium, magnesium, copper and iron for the entire food-processing industry. 
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tiveness. Many of today’s food proc- 
essors, however, find brine most con- 
venient and economical, because it 
greatly simplifies salt handling and 
reduces salt consumption. To make 
high-quality brine automatically from 
Sterling Purified Salt, International has 
developed the Sterling Evaporated Salt 
Dissolver in many custom designs and 
sizes ... in steel, Monel metal, or cor- 
rosion-proof plastic. 


Other Modern Equipment 
Dispenses Sterling Purified Salt 
in Bulk, Tablets, Brine 


Today’s canners 
benefit from three 
more efficient, mod- 
ern salt-dispensing 
machines available 
from International. 
The newest one is the Sterling ‘‘Electro- 
Portioner” Brine Dispenser, which can 
dispense brine into as many as 300 cans 
per minute—with consistent accuracy. 
Also available is the Sterling Saltomat, 
for depositing Sterling Purified Salt 
tablets into cans on fast-moving lines 
...and the Sterling Bulk Salt Dis- 
penser, which handles Sterling Purified 
Salt in dry, granular form. 
FOR COMPLETE DETAILS on salt dispensers, 
brine-making equipment, or salt-handling 
techniques . . . and for expert technical assis- 
tance on any problem of salt or brine—get in 
touch with International Salt Co. One of our 
“Salt Specialists” will be glad to help you get 
maximum efficiency and economy from the 
salt you use. 
International Salt Co., Scranton, Pa. 


Sales Offices: Atlanta, Ga.; Chicago, Ill.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, O.; 
Cleveland, O.; Philadelphia, Pa.; Pittsburgh, Pa.; 
Memphis, Tenn.; and Richmond, Va. 
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Frozen food industry first! 
Sift-proof carton packager... 


Cooling of filled and sealed. cartons is 
accomplished so. rapidly that 
erated compression section need only 


be 12 feet long 


Permits Quick Switch 


From Size-to-Size 


New, high-speed packaging 
machine which handles a suc- 
cession of different carton 
sizes by means of a few sim- 
ple adjustments is making it 
possible for Kermin Frozen 
Food Products Company of 
Los Angeles to take advan- 
tage of the revolutionary 
“‘Thermo-Stik” packaging 
process for their line of fro- 
zen meat pies. 

The single-component pack- 
aging process (Foop Process- 
inc, May, 1957, p 114), fea- 
tures a highly viscous, ex- 
tremely rapid-setting thermo- 
plastic adhesive applied to a 
specially cut, seal-end con- 
struction carton. 

This combination provides a 
sift-proof package, without 
need of overwrap, innerwrap 
or other packaging compo- 
nent. Rapid-setting adhesive 
permits high-speed packaging. 

Machine at Kermin operates 
at speeds of 100-110 five-inch 
pies per min. On dinner-size 
runs (with nine-inch cartons), 
speed is 60-80 per min, while 
speeds for intermediate sizes 
vary between the two ex- 
tremes. 


How machine operates 


Operator, at one end of ma- 
chine, slides pies from a table 
into conveyor pocket. Con- 
veyor feeds past magazine 
holding 450-500 carton blanks. 

When a pie pulls opposite 
magazine, battery of suction 
cups reaches up and pulls bot- 
tom carton from stack. As 
carton comes into position, 
small folder attachment at 
base of magazine flips it open 
and squares it up. 

If there is no pie in con- 
veyor pocket, no carton is 
pulled down. 

In next step, machine pre- 
heats carton flaps to drive 
wax beneath the surface and 
expose the fibers — allowing 





NOVEMBER 1958 





penetration of thermoplastic 
adhesive. 

Open carton blank then 
passes by a horizontal curved 
bar that turns flaps back. 
These are then acted upon by 
heated metal shoes or platens. 
The heat conditions the board 
so that it readily accepts the 
thermoplastic. 

Further along, a_ loading 
arm is activated to push prod- 
uct from conveyor pocket in- 
to carton. 

Thermoplastic glue is ap- 
plied by cylindrical glue 
wheel that rotates in vertical 
plane. Thickness of glue film 
can be regulated by a scraper 
blade. 

New feature of glue wheel 
— an intaglio design that im- 
prints glue pattern on sealing 
areas — uses only half as 
much glue as plain type 
wheel. 

Glue is pumped into place 
through short pipe leading 
from hot-oil-encased glue 
tank. Latter is equipped with 
thermostatic temperature con- 
trol, Other temperature con- 
trols are located on pre-heat- 
ing bars and final heating 
bars which parallel conveyor. 

Following gluing, flaps are 
folded over one another while 
adhesive is still in molten 
state. “Kicker” device then 
spaces cartons and_ speeds 
them to compression section 
where cartons are quick- 
cooled at between 0° and 15°F. 
Adhesive sets at once. 

Refrigeration is by one- 
ton unit that pumps brine or 
Prestone solution through 
rows of platens. 

Packaged product is then 
delivered to a shipping table. 


(Continued on next page) 


by NORB LEINEN 
Associate Editor 


Full-color artwork and copy are reproduced di- dm, 
rectly on Kermin's cartons by exclusive FIDEL-I- 
TONE lithographic process. Special coating wax, 
compatible with thermoplastic adhesive used for 
sealing carton ends, gives glossy finish and maxi- 


mum protection against moisture 


refrig- 
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That frost is lost refrigeration 


DON’T LOSE REFRIGERATION .. . LET 


A PHILLIPS LIQUID AMMONIA 
RETURN SYSTEM SAVE YOU MONEY 
7 WAYS 


1. Protects your compressor — eliminates damage 
from slugs of liquid in the compressor chamber, 
cause of broken rods, broken heads, diluted lubrica- 
tion, unnecessary wear. 


2. Increases compressor efficiency — keeps properly 
conditioned vapor going through compressor, neither 
too hot nor too wet. 


3. Increases evaporation efficiency —makes it safe and 
practical to flood coils fully, to have entire evapora- 
tion surface wet. 


4. No more lost refrigeration—‘“slop-over” means re- 
frigeration in the wrong place; this system returns 
stray liquid where it belongs, while it’s still useful, 
increases peak capacity of the installation. 


5. Saves operator time—with completely automatic 
operation, operator does not need to keep constant 
valve vigil. 


6. Speeds defrosting—liquid can be drained quickly 
from coils into other parts of the system, just as 
rapidly returned to the coils after defrosting. Shut- 
down time is almost negligible. 


7. Saves maintenance — with slop-over damage and 
overheating damage eliminated from compressor, re- 
pairs are minimized. Sludge is automatically col- 
lected in accumulators, too, for easy draining. More 
time between expansion valve changes, since slight 
leakage never reaches the compressor. 

Several types of systems are available for gravity, 
injection-lift and pressure-lift operation, in sizes up 
to 1,000 tons. Let a Phillips engineer help you select 
the right system to assure complete protection and 
greatest efficiency of operation for you. Send for 
Bulletin LRS-56. 


H. A. PHILLIPS & CO. 
3255 W. Carroll Avenue 
Chicago 24, Illinois 
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Adjusting for change-over 


Changes from one produc- 
tion run to another require 
only simple series of adjust- 
ments, usually made while 
machine is running to pre- 
vent hardening of glue in glue 
pot or on glue applicator 
wheel. 

To adjust for full width of 
the nine-inch cartons, for ex- 
ample, operator first turns 
handle which widens space 
between pick-up conveyor 
and compression section. 
Turning another handle ad- 
justs height of machine — in 
this case, to the level of a 
154” package. 

Next adjustment takes care 
of both the carton conveyor, 
or “flights,” and conveyor car- 
rying product. This’ takes 
place in one motion. Then, the 
pusher bar, which pushes 
product into carton, is ad- 
justed. 

To replenish glue supply, 
operator moves glue tank 
along its ratchet gear and 
makes a simple valve adjust- 
ment. This is an overhead sort 
of reservoir, jacketed in man- 
ner of glue pot, which serves 
to condition the adhesive to 
temperature of glue pot. 

Next, adjustment must be 
made on the two front bars 
of the magazine to accommo- 
date a supply of larger size 
cartons. Back and side sup- 
ports are then moved to re- 
ceive this supply. 

Finally, operator removes 
battery of suction cups at 
base of magazine and replaces 
with a larger one. Reason is 
that a carton of the dinner 
size requires a five- rather 
than a three-cup battery to 
exert a more even pull on the 
package. 


“Thermo-Stik” single-com- 
ponent packaging system is 
development of The Lord 
Baltimore Press, 425 Park 
Ave., New York 22, N. Y. 

For more information circle 
5518 on Reader Service Slip. 


Adjustable, high-speed 
packaging machine for “Ther- 
mo-Stik” process is develop- 
ment of Clybourn Machine 
Corporation, 6479 N. Avon- 
dale, Chicago, III. 

For more information circle 
5519 on Reader Service Slip. 





3 WAYS TO MAKE 
GOOD PRODUCTS BETTER 


LZoS> Staley’s Monosodium Glutamate brings out 
® the full-bodied goodness of natural meat flavor. 
Try it in your own sausages, canned meats, meat loaves 


and taste the difference a few pennies can make. Easy 
to use, no formula changes. 


Soy Flour—Staley’s improved Meat Packers Soy Flour 
gives your meat products better appearance, better tex- 
ture, less shrinkage. Superior blending properties. Easy 
to use. Retains more fats and moisture for better eating. 


= D 
Fant) AS 
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Hydrolyzed Vegetable Protein—Staley’s new flavor 
discovery builds eye-appeal too! Natural flavor building 
characteristics never upset delicate flavor balance. You 
get better meat products and enjoy better meat sales. 


See theMan from Staley’s for further details on these and 
other profit-building products for the Meat Packing In- 
dustry. Or write direct for more information. 


A. E. STALEY MFG. CO., DECATUR, ILL. 
Branch Offices: Atlanta * Boston © Chicago © Cleveland © Kansas City 
® 


New York © Philadelphia © San Francisco ¢ St. Louis 
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with new 
electro-permanent magnetic 


ERIEZ 
HI-VI 
VIBRATORS 






PAT. PEND. 


Here’s the newest and most efficient answer to 
those hard-to-move materials in sticky bins... 
designed to provide superior operating effi- 
ciency ...exclusive pinpointed vibration gets 
Tight to the trouble spot — starts stubborn 
materials moving! 

NO RECTIFIER NEEDED © COMPLETELY ENCLOSED 
HOUSING ¢ GREATER VIBRATION IMPACT THAN COM- 
PARABLE SIZE UNITS « RUGGED AND DURABLE « LOW 
FIRST COST © LOW OPERATING COST e Special Mill 
Mutual ACCEPTED Units for HAZARDOUS DUSTY 
LOCATIONS 


GET THE WHOLE STORY . . . WRITE TODAY 


Eriez Mfg. Co. 75LB Magnet Dr., Erie, Pa. 


ERIEZ 
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4-volume encyclopedia covers . . . 


Industrial Development 
Advantages In Arkansas 


Designed to serve as a ref- 
erence tool, especially, for ex- 
ecutives concerned with plant 
locations, “The Arkansas En- 
cyclopedia” covers industrial 
development advantages in 
Arkansas. 

Volume one, an _ 87-page 
Economic Atlas of Arkansas, 
contains basic economic infor- 
mation of agriculture, market, 
transportation, energy, re- 
sources, water and climate — 
each silk-screened onto a se- 
ries of maps. 

Included are US maps, mid- 
continental regional maps and 
a map of Arkansas. 

This volume also carries ta- 
bles and charts on income 
from forests and farms, land 
use, types of farming and food 
processing centers, etc. 

The second volume, a 222- 
page Industrial Directory of 
Arkansas, lists the more than 
3000 manufacturing firms in 
the state. 

This directory is cross in- 
dexed alphabetically by name, 
what they make and where 
they are located. 

Plant managers, employ- 
ment, date established, prod- 
uct, parent company = and 
Standard Industrial Classifi- 
cation number are also in- 
cluded. 

Volume three, A _ Photo- 
graphic Essay, contains 100 
pages of 159 black and white 
and color photographs show- 
ing interesting aspects of life 
in Arkansas. 

The final volume is a 60- 
page Economic History of Ar- 
kansas, tracing the develop- 
ment of industry in Arkansas 
as compared with the sur- 
rounding states and_ the 
United States. 

Emphasis is placed on re- 
cent employment changes, 
wage rates and per capita in- 
come. 

“The Arkansas Encyclope- 
dia”, edited and designed by 
William R. Ewald, Jr., Chief 
of Development, Arkansas In- 
dustrial Development Com- 
mission, 4 vol, 500 pp, is avail- 
able without charge to indus- 
trial executives ($25 a set to 
others), from Arkansas Indus- 
trial Development Foundation, 
State Capitol, Little Rock, 
Ark, 


TO MEET THE DEMAND FOR 


THE EMPHASIS TODAY is on:more protein. Are you 
as conscious of this trend as consumers? 


KESCO VITAL WHEAT GLUTEN is being used as a pro- 
tein supplement by many food processors, includ- 
ing the baking, cereal, macaroni and health food 
industries for improving established products and 
developing new products. 


KESCO VITAL WHEAT GLUTEN is guaranteed 80 per 
cent protein. Due to this high concentration, a 
little goes a long way. Investigate how KESCO VITAL 
WHEAT GLUTEN can help you. 


SEND FOR SAMPLES, analysis and further information. 


THE KEEVER STARCH COMPANY 


COLUMBUS 15, OHIO 
Processors of Grain Products for Industry Since 1898 
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New bag for 


FP Staff Report 


\ 1 

ogee 

No cooking! No prolonged stirring! REND: One-fourth of all 
processed food is con- 

aa sumed in restaurants, accord- 


INSTANT CLEARJEL handles fruit gently. It eliminates the prolonged stirring and oe pA beedtademnrag se 


cooking in steam kettles that cause fruit breakup. more processors are hiring 
salesmen to service just the 

; institutional field. 
INSTANT CLEARJEL makes glorious fillings. It is a special cold swelling starch that gives How can food processors 
: ‘ . better serve this field in prod- 
cooked starch body at room temperature. It greatly simplifies preparation. Usual uct sind pediiatina dala 


procedure: Mix dry ingredients. Add water or juice. Agitate. Finally, fold in fruit and —and raise their own share of 
: ; ees thi di ket? 

bake. A worthwhile savings in time, labor, fuel. Tien “cont naitaunes an 

vations point up the trend . 

i it pi ier. ti | ity. serving the institutional field: 

INSTANT CLEARJEL offers everything to make fruit pies tastier. Exceptional clarity 1) todas deat ake ae 


Sparkling color. Smooth texture. PLUS kid glove handling for fragile fruit. Why not instant potatoes. : 
bake a test pie? We'll gladly send a sample, more information and suggested formulas. oe ro? poke 


cally designed for hygroscopic 
NOW AVAILABLE FROM YOUR BAKERY SUPPLY HOUSE (water-hungry) products. 


1. Instant milk, institutional 


@ 
tonal Problem: Carnation Com- 
pany, Los Angeles, desired a 


more economical method of 


STARCH PRODUCTS INC. packaging their instant milk 


for the institutional market— 


750 Third Avenue, New York 17 ° 3641 So. Washtenaw Avenue, Chicago 32 735 Battery Street, San Francisco 11 and one that would also per- 
mit closer portion control ad- 
vantages to the user. 
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Institutional-size bags for instant dry milk (below) and instant 
mashed potatoes (left) are dust- and water vapor-proof, hinder 
insects and vermin. Gusseted sides permit easy filling 





giving FOAM 





» | water-hungry products 








oust it with a 
Dow Corning SILICONE DEFOAMER! 


When foam moves in, efficiency moves out . . . production goes 
down! Costs go up! If foam is hogging space in your plant, 
knock it down with Dow Corning SILICONE DEFOAMERS .. . 
most versatile and effective foam killers made! 


opens up expanding institutional 
market to convenience foods 


Solution: A bag holding five Instant potatoes have al- 


Ib of dried milk—enough to 
make five gallons—was jointly 
developed by Carnation’s re- 
search specialist and the sup- 
plier’s product development 
laboratory. 

Bleached Kraft paper lami- 
nated to .00035’ foil with 
polyethylene coating gave 
strength plus excellent water 
barrier characteristics. It is 
also a barrier to insects and 
vermin. 

The gusseted bag is closed 
by heat sealing, and bags are 
packed eight to a carton. 

Results: Acceptance of the 
new institutional portion con- 
trol pack was immediate. And 
a savings of up to 42 per cent 


ready been successfully mar- 
keted in two sizes by J. R. 
Simplot Co., Caldwell, Idaho. 

Simplot packs the potato 
granules in cases of 12 three- 
lb and four-10 lb bags, enough 
to make 75 and 250 generous 
servings per bag, respectively. 

To restaurant owners or 
other mass-meal managers, 
advantages of instant pota- 
toes are immediately ap- 
parent: savings in labor for 
handling, sorting, peeling, 
washing, trimming, cooking; 
less space required for stor- 
age and holding; better inven- 
tory control with immediate 
availability; and no wastage. 

In addition, instant pota- 


250,000 lb molasses 
kills foam in: 41.666 lb soft drink syrup 


20,833 lb chewing gum base 


FREE SAMPLE! Make your own test. Return coupon below for generous trial sample of o 
Dow Corning SILICONE DEFOAMER. No obligation, of course. 


1 oz 





Dow Corning CORPORATION 


MIDLAND. MICHIGAN 
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per 100 lb of product has been toes offer economy, improved r Cerra "S711 . 
realized over the old drum _ sanitation, absence of lumps, i Muy foanmen As 
and liner method of shipment. and year-around quality con- i NAME ee 
trol, regardless of season. Oil system 
2. Instant potatoes, institutional Crown Dri-Pak bags for Ome Aqueous system | 
hygroscopic products are a de- i pote | 
Other convenience products velopment of Crown Zeller- a salt Bane ernie nae 
largely restricted to the con- bach Corp., Western-Waxide eC ””””””CO”T”OT”COCOC*C*C*“(‘;é‘*SR 
Sumer field in the past are Div., 2101 Williams St., San i > 
city ZONE STATE 











now being readied for mar- Leandro, Calif. 
keting to the institutional For more information circle 
trade. 5524 on Reader Service Slip. 
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NON-SEPARATING TYPE 
Powdered Certified Colors 


100% BASIC COLOR BLENDS 
that dissolve as a single color 


f* 


GELATINE DESSERTS 
DRY DRINK POWDERS 
and other types 
STOCK SHADES 
ATLENE Butterscotch Brown 


ATLENE Cacao Brown 
(Chocolate Shade) 


ATLENE Grape Shade 

ATLENE Lime Shade 

ATLENE Lemon & Lime Shade 
ATLENE Raspberry Shade 
ATLENE Root Beer Shade 


ane 
abo 


“Custom Made” shades to 
suit the individual needs. 











ATLAS CERTIFIED COLORS 
(Powdered) 


Industry 4 
fer 4085 Years 


BASIC COLORS 


HERCULES. 100% 
BASIC COLOR BLENDS 


SECONDARY SHADES 


frlus 


many “Custom Made” blends 


to meet individual requirements. 


abe 


SELF-MEASURING 
COLOR CUBES 


PASTE COLORS 
LIQUID COLORS 
P.G. COLORS 


for Summer Coatings and Fillings 
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CERTIFIED COLOR GRANULES 
Non-Dusting Type 


FLOLENE Color Granules dissolve 
readily and with minimum dusting. 
Thus the possibility of contaminating 
other products is lessened. 


Available in the Following 
BASIC COLORS 


FD&C RED #1 
FD&C RED #2 
FD&C RED #3 
FD&C RED #4 
FD&C YELLOW #5 
FD&C YELLOW #6 
FD&C BLUE #1 
FD&C VIOLET #1 


All other Basic Colors 


Ui! COLORS: 


FOR EVERY PURPOSE 


| Pitfalls of 


price supports 
(Continued from page 23) 


aie to suffer many 
set-backs in trying out this 
unit. 

But this past year, results 
were outstandingly successful, 

Instead of operating costly 
labor camps, farmers reduced 
required labor by using the 
mechanical harvester. 

Some growers gathered 
their crop with the harvester 
at less than $15 per ton, as 
compared with a handpicking 


| cost of $65 per ton. 


There are also new and 


more efficient methods of har- © 


| vesting fruit crops. 














Cherries are now placed in 


| iced tanks and trucks, and ap- 


ples in large pallet boxes — 
all handled by mechanical 
tractor equipment. 

These modern harvesting 
methods are contributing to- 
ward reducing the number of 
people in farming. 


Avoid surplus production 
The canning industry to- 


day is much more technical, 
more competitive and more 


‘progressive than anytime in 


history. 

We have a basic commod- 
ity that provides nutrition in 
prosperous times as well as in 
depressed periods. Ours is a 
product that is not spectacu- 
lar, but one of necessity. We 
should appraise it accordingly. 

If we produce too abun- 
dantly, too rapidly, it is in- 
evitable that we will have 
depressed prices. 

Canning crops, which are 
non-government supported, 
however, have not created 
problems of surplus for grow- 
ers. 

And by intelligent planning, 
conservative management and 
consistent growth, it is not 
necessary to be subjected to 
severe economic pitfalls, re- 
sulting from surplus produc- 
tion, 





Packaging firsts 


Packager makes quick size-to- 
size switch for sift-proof cartons 
of meat pies — page 31. 

Package gives institutions, 
restaurants portion control with 
water-hungry foods — page 34. 
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INGREDIENTS 


Acidity which often develops in fresh baker's cheese is eliminated with Win 


Take one part Win; add two parts water; 


yield: three parts... 


Instant baker's cheese 


Reduced mixing time, prod- 
uct consistency and uniform 
flavor are among the features 
of Win, the new _ baker’s 
cheese. 

The powder, made from 
skim milk solids, requires no 
refrigeration. It can be stored 
at room temperatures for 
more than a year. 

Added to other ingredients 
in the formula, it requires no 
additional mixing time. It is 
recommended for cheese cakes 
and pies, cheese fillings, 
cheese dips and cheese cake 
mixes. 

Used with buttercream ic- 
ings it enhances the flavor of 
chocolate fudge, pineapple 
and lemon, Water absorption 
is increased in a ratio of two 
Pounds of water for each 
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pound of Win in the icing. 
The powder is shipped in 
200, 100, 25 and 10-pound 
polyethylene-lined drums. 
Win is available from the 
Dairy and Poultry Division, 
Armour & Co., Chicago 9, Ill. 
For more information circle 
5527 on Reader Service Slip. 


Flavor price list 


Twelve-page catalog lists 
prices of essential oils, flavors, 
oleoresins and concentrates. 

July 1958 price list is issued 
by Fritzsche Brothers, Inc., 76 
Ninth Ave., New York 11, 
New York. 

For more information circle 
5528 on Reader Service Slip. 


untreated 
starch 
gel 


starch gel 
partially liquefied 
by RHozyme 


starch gel 
completely liquefied 
by Rnozyme 


RHOZYME 


Diastatic Enzymes 
For controlled processing of food starches 


By using RHozyMe Diastatic Enzymes to solubilize, saccharify, or modify 
food starches, you can have more appealing end products and easier process- 
ing without impairing other vital food properties. As in the case of the 
starch gels shown, RHozyME Diastatic Enzymes bring about specific, con- 
trolled liquefaction with no undesirable side reactions. 


This selective action, coupled with the simplicity and low cost of enzyme 
treatment, makes these diastatic enzymes efficient agents to perform many 
other processing operations such as... recovery of sugar from candy scrap 
by liquefying the starch and thereby permitting color and flavor removal at 
higher solids levels... helping to lower production costs of pre-cooked 
breakfast cereals by allowing processing at higher solids levels . . . improving 
the texture, grain, and shelf-life of bread. 


If you have a starch processing problem, why not write to Dept. SP for addi- 
tional information on Ruozyme Diastatic Enzymes? 






Chemicals for Industry 


[We ROHM & HAAS 


WASHINGTON SQUARE, PHILADELPHIA 5, PA, 


RuHozyME is a trade-mark, 
Reg. U.S. Pat. Off. and in 
principal foreign countries. 


Representatives in principal foreign countries 
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In every day’s 
production— 


your processed meats 
have extra flavor 


with Clinton Products 


Rosscversacanenee® 








Pon all your meats, you can improve flavor, color and tenderness 
with Clinton products in your curing solutions. And, you can be 
sure that Clinton corn syrup (dry or liquid) and Clintose® dextrose 
will produce these results every time, because: 


CONSISTENT FORMULATION MAKES 

CLINTON PRODUCTS RELIABLE 
Three analytical control laboratories and several single-purpose 
testing stations are located at strategic points in our plant. They 
check every stage in the processing of all products . . . they check 
all finished products to be sure specifications are met exactly. 
That’s why you can depend on Clinton products to do the job for 
which they are needed. 

Your Clinton salesman can help you select the right products 
to cure your meats as you want them. And, should you need special 
production advice, prompt technical service is available when you 
/ need it. Call your Clinton salesman today, or write: 






CLINTON 
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CLINTON CORN PROCESSING COMPANY 


CLINTON, IOWA 


... Where research today 
improves tomorrow's product 





ingredients 


Dehydrated citrus peel 
flavors muffin, cake mixes 


The essential oils in the pee] 
of citrus fruits (oranges) has 
been sealed in by a new proc- 
ess involving ‘a _ sugar-like 
sirup basically without water. 

Sirup is fluid enough to boil 
the peel under vacuum. Flavor 
remains intact even after fine 
granulation for use in pre- 
pared mixes. 

Current output is being 
utilized by manufacturer of 
prepared baking mixes. Re- 


search may permit the proc- ~ 


ess to be applied to lemon and 
grapefruit peels. 

New product, known as 
Seel-Peel, is a development of 
Sunkist’s Exchange Orange 
Products Co., Ontario, Calif. 

For more information circle 
5531 on Reader Service Slip. 


Formula protects turkeys 
against diseases 


Water-soluble powder forti- 


. fied with broad-range antibio- 


tic and enriched with eight vi- 
tamins protects. turkeys 
against wide range of diseases. 

Formula also helps maintain 
weight in presence of infec- 
tious sinovitis and safeguards 
against reproductive disorders 
and poor egg quality. 

Terramycin Turkey Formu- 
la is product of Chas. Pfizer & 
Co., Inc., 630 Flushing Ave., 
Brooklyn 6, N. Y. 

For more information circle 
5532 on Reader Service Slip. 


Origin, use, characteristics, 
performance of water- 
soluble gums 


Identity, origin, physical 
and chemical characteristics, 
uses and types of water-solu- 
ble gums available for food 
formulation are described in 
14-page brochure. 

Each of the plant hydrocol- 
loids are described and pic- 
tured in easily understood 
fashion suitable for use by 
plant personnel as well as 
food technologists. 

Gums covered in the data 
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sheets comprising the bro- 
chure include: gum _ traga- 
canth, gum arabic, gum kara- 
ya, locust bean gum, Irish 
moss gum guar and agar. 

Detailed information on the 
solubility, viscosity, prepara- 
tion techniques, pH, preserva- 
tives required and compati- 
bility of the gums with other 
plant hydrocolloids is in- 
cluded. 

“Gums by Meer Corpora- 
tion” is available from the 
Meer Corporation, 318 W. 46th 
St., New York 36, N. Y. 

For your copy simply circle 
5533 on Reader Service Slip. 


USDA inspected 
low-moisture fruits 


Continuous “on-premises” 
USDA inspection has_ been 
adopted for low-moisture 
fruits (below 5%) processed 
in Oakland, Calif. plant. 

The inspection enables users 
to obtain certificates of prod- 
uct quality and grade require- 
ments established jointly by 
USDA, purchasing officials of 
states and other organizations. 

Low-moisture products 
available include apple pie 
slices, apple sauce nuggets, 
whole pitted prunes, peach, 
apricot and fig slices, date 
nuggets and mixed fruits. 

Low-moisture fruits are 
manufactured by Vacu-Dry 
Company, 950-56th St., Oak- 
land, Calif. 

For more information circle 
9934 on Reader Service Slip. 
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“| was working for this low-cal- 

orie sweetener company .. . 

then | called one of the girls 
SUGAR." 


"Wetec ooo oo ooo oo oooooes 
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NOTHING SELLS LIKE 
eS 





FrE_mwvwekr 


Why settle for any but the best 
when the ultimate success of your food or meat product, 


eS 


beverage, confectionery or dessert, 

may well depend upon its flavor? 

To be sure you get the best, put your trust — 

as so many other experienced buyers do — 

in FRITZSCHE...A FIRST NAME IN FLAVORS SINCE 1871. 


=— 





FRITZSCHE srotners, inc., 76 NINTH AVENUE, NEW YORK 11, N.Y. 


A FIRST NAME IN FLAVORS SINCE 1871 . 
Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, Ill., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa. San Francisco, Cal. St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J., and Buenos Aires, Argentina. 
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Mono Sodium (lutamate, when used in the proper 
quantity, is the key to over-all control of the flavor 
variables involved in food processing. 


Catthing up with your competition, maintaining 
your position in today’s competitive market, or 
leading the field, may depend on your decision 
to use MSG. 


MSG blends, strengthens and preserves the natural 
fresh flavors of your product. It creates a uniformity 
of taste, a flavor identity which is the first step in 
establishing lasting consumer brand preference. 


Great Western’s MSG is available in bulk 100 lb. 
and 25 |b. drums. 


Pt Wm tid 


THE 
GREAT WESTERN 
SUGAR COMPANY 


95+% Pure Mono Sodium Glutamate Denver, Colorado 
Hereby 
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ingredients 


Tenderizes meat 
but avoids mushiness 


Liquid meat tenderizer con- 
sists of hydrolyzed plant pro- 
teins, papin and sugar. Mix- 
ture produces a_ uniformly 
firm, tender texture to meat, 
free of disagreeable mushi- 
ness, 

The hydrolyzed plant pro- 
tein also adds its own beef-like 
flavor and helps to restore 
flavor lost during storage. 

Tenderizer product has re- 


ceived MIB (Meat Inspection ; 


Branch, USDA) approval. 
Age-It L-S meat tenderizer 
is product of Huron Milling 
Div., Hercules Powder Co., 
Wilmington 99, Delaware. 
For more information circle 
5537 on Reader Service Slip. 


Replaces coffee cream 
for 10c a quart 


Ingredients to make a cream 

substitute cost less than 10 
cents a quart when using new 
base of blended proteins. 
’ When blended with coconut 
oil, corn sirup solids and 
coloring, the low-cost base 
makes a palatable replacement 
for “half-and-half” and cream 
for the table. 

No special equipment is 
needed other than that found 
in dairy or ice cream plant. 
Protein base contains no non- 
fat dry milk and is not classi- 
fied as a milk product. 

“Shefbase” is product of 
Sheffield Chemical, Div. of 
National Dairy Products Corp., 
Norwich, N. Y. 

For more information circle 
5538 on Reader Service Slip. 


Retard rancidity in 
edible animal fats 


Use of the three principal 
types of food-approved anti- 
oxidants, butylated hydroxy- 
anisole (BHA), butylated hy- 
droxytoluene (BHT) and 
propyl gallate to control and 
retard oxidative deterioration 
is described in 12-page bro- 
chure. 

Problem of oxidation as it 
affects edible animal fats, 


/ FOOD PROCESSING 





















ingredients 


chemical mechanism of this 
type of deterioration and the 
method of control by antioxi- 
dants are described. 

Methods of application, tests 
to evaluate effectiveness, sug- 
gested concentrations and 
limitations together with US- 
DA labelling requirements are 
also included. 

Copies of the _ brochure, 
“Tenox Antioxidants for Edi- 
ble Animal Fats”, Bulletin G- 
105, are available from East- 
man Chemical Products, Inc., 
Kingsport, Tenn. 

For your copy simply circle 
5539 on Reader Service Slip. 


High cooking heat OK 
for wild cherry flavor 


Wild cherry imitation flavor 
has tangy-tart flavor of true 
fruit, is suited for processes 
involving high temperature 
cooking. 

Proportions for initial eval- 
uation are recommended at 
1% ounces per 100 pounds of 
hard candy. Price is $16/gal. 

Trial quantities are avail- 
able from Dodge & Olcott, 
Inc., 180 Varick St. New 
York 14, N.Y. 

For more information circle 
5940 on Reader Service Slip. 
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Can you use these additional sa 








les features for your products? 










PRODUCT CHARACTERISTICS DESIRED 









Tomato Sauce 
ee i: 
Improved appearance. Firmer 
trea a texture and body. Fresh-picked 
flavor. Balanced sweetness. 





Brighter appearance. Enhanced 
fruit flavor. Smoother texture. 


Balanced sweetness. 


More appetizing appearance. Im- 
proved flavor. Extended shelf life. 














Better texture. 
improved color retention. Better 
ae flavor. Longer shelf life. Im- 
—— proved texture. 

Pickles Firmer, crisper body. Mellower 
(Sweet) flavor. Brighter sheen. Balanced 
sweetness. 

Tomato Catsup Richer color. Enhanced gloss. 


Longer shelf life. Tangier flavor. 


New Quality Improvement Guide shows 


how to make sure yo 


characteristics customers want most 


Take a look at the above chart. Do your products 
have the qualities customers judge a brand by when 
they try it for the very first time? If not—even if 
your brand has all these characteristics but one— 
you’re overlooking an opportunity to build extra 
volume with the most profitable sales of all— 
repeat sales. 

How can you “build in” these characteristics 
that lead to bigger and better sales for your prod- 
ucts? It’s easy, it’s sure, it’s economical when you 
use Sweetose, the original enzyme-converted corn 
syrup developed exclusively by Staley’s for the 
food processing industry. 

For Sweetose Corn Syrup is a bland, crystal- 
clear liquid that gives balanced sweetness control. 
Captures and holds natural food colors. Enhances 
flavor, improves body, texture and eye-appeal of 
a wide variety of products. Because of a higher 
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CORN SYRUP 


RECOMMENDED ADDITIONAL ADVANTAGES 












Gives higher drained weight. 
ingredient costs. Cuts handling costs. 






. 






No flavor masking. Controls ¢ 
lization. Cuts ingredient costs. Cuts 
handling costs. 


Prevents loss of brightness during 
— storage. Reduces surface drying. No 
separation. Cuts ingredient costs. 
Cuts handling costs. 




















Less shrinkage. Reduces rancidity. | 
Cuts ingredient costs. Cuts handling =| 
costs. 4 


Less softening. Faster finishing. Cute 
ingredient costs. Cuts handling costs. 


No flavor masking. Reduces brown- _ 
ing. Cuts ingredient costs. Cuts han- — 
dling costs. << 


Sweetose 


ur products have the 


degree of conversion, you can use more of 
it, replacing greater quantities of higher-priced 
sweeteners. 

Great as these advantages are, they’re only part 
of the Sweetose story. For more information on 
Sweetose, how it can impart these sales-building 
characteristics to your products, and how you can 
enjoy definite in-plant savings besides, write today to: 


A. E. Staley Mfg. Co., Decatur, Illinois 


Branch Offices. Atlanta - Boston - Chicago + Cleveland - Kansas City 
New York Philadelphia San Francisco St. Louis 


=) 
Sevcetose 








THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 











Y CHECK LIST 


FOR 
“PRODUCTS WITH A PURPOSE” 


... Whether for a new product. . . an improved 
product ... or in the development of a theory 
. . . We invite you to check any or all of these 
items for specific information on how they 
can be utilized to your advantage. 

] Entrapped Powdered Flavors 

) Butter Flavor Specialties 

C] Certified Food Colors 

(_] Imitation Chocolate Flavors 

] Coffee Flavor Specialties 

C) Concentrated Citrus Oils 

(_] Coumarin Replacements 

C) True Fruit Flavors 

) Imitation Fruit Flavors 

(-] Maple Flavor Specialties 

] Spicearomes 

] Natural & Imitation Spice Oils 

(-] Pure Vanilla Concentrates 

C) Imitation Vanilla Concentrates 


(] Worcestershire & other Sauce Bases 


= 






LABORATORIES, INC 


EXECUTIVE OFFICES: 900 VAN NEST AVE., (00x12) NEW YORK 62, N.Y 
CHICAGO 6 - LOS ANGELES 21 


Boston °* Cincinnati2 * Detroit * Dallas * Memphis * New Orleans 12 
St. Lovis 2 ¢ San Francisco 

Florasynth Labs. (Canada Ltd.) * Montreal, Toronto, Vancouver, Winnipeg 

Agts. & Dist. in Mexico: Drogueria & Farmacia Mex., S.A. Mexico 1, D. F. 
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ingredients 


Adopt standard definitions 
for corn sirups, 
starch hydrolyzates 


Definitions intended to 
standardize terminology used 
with corn sirups and related 
products obtained from corn 
starch have been adopted by 
the Corn Industries Research 
Foundation. 

Improved understanding by 
both consumer and manufac- 
turer is expected to result 
from the identifying terminol- 
ogy. 

Until adoption, no common- 
ly understood terms that spe- 
cifically identified corn sir- 
ups and starch hydrolyzates 
were available. 

The following definitions 
were developed by technical 
service personnel represent- 
ing the eleven member com- 
panies of the Foundation. 

Corn dextrin: Solids from 
the incomplete hydrolysis of 
corn starch containing 1 to, 
but not including, 13 per cent 
reducing sugars calculated as 
anhydrous dextrose. 

Malto-dextrin: Solids from 
the incomplete hydrolysis of 
corn starch containing 13 to, 
but not including, 26 per cent 
reducing sugars calculated as 
anhydrous dextrose. 

Corn sirup: The clarified, 
concentrated aqueous solution 
from the incomplete hydroly- 
sis of corn starch. The solids 
contain at least 28% reducing 
sugars calculated as anhy- 
drous dextrose. 

Commercial types of corn 
sirup are defined as follows: 

Low conversion corn sirup: 
Corn sirup (as defined pre- 
viously) whose solids contain 
28 to, and not including, 38 per 
cent reducing sugars calcu- 
lated as anhydrous dextrose. 

Regular conversion corn 
sirup: Corn sirup (as defined 
previously) containing 38 to, 
and not including, 48 per cent 
reducing sugars calculated as 
anhydrous dextrose. 

High conversion corn sirup: 
Corn sirup (as previously de- 
fined) whose solids contain 58 
to, but not including, 68 per- 
cent reducing sugars calcu- 
lated as anhydrous dextrose. 

Corn sirup solids: The 
product obtained by drying 
corn sirup. It is classified in 





Reduce 
Marketing 


a i! 


r 
: 


Success in marketing food products often 
depends on the time lag between manu- 
facture and consumption, particularly 
when oxygen-sensitive fats and oils are 
involved. - / 

Fortunately this is one risk you can do 
something about. For by the intelligent 
use of antioxidants, shelf-life problems 
due to limited stability can be virtually 
eliminated. 

We say—intelligent use. Having long 
manufactured the widest range of food- 
grade antioxidants available, Eastman is 
in the best possible position to suggest 
the most effective antioxidant and the 
most practical method of addition. 

Our staff of food technologists welcome 
the opportunity of working with you in 
attaining maximum shelf-life for your 
product—new or old. Assisting other food 
‘processors we have helped save the repu- 
tation of many older and well-known food 
products and have aided in the successful 
marketing of many a new one. 

For information about Tenox antioxi- 
dants, write to EASTMAN CHEMICAL PROD- 
UCTS, INC., subsidiary of Eastman Kodak 
Company, KINGSPORT, TENNESSEE. 


Eastman 
food-grade 
antioxidants. 
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Real Fruit® Flavors... 


WITH THE FUGITIVE 
AROMAS CAPTURED! 


You can improve your 
preduct amazingly—by 
use of FLAVOREX real 
fruit flavors. Our ‘“‘Low 
Temp” process coaxes 
out and captures the 
very last drop of good- 
ness in the natural fruit. 
Those delicately elusive, 
but important, volatiles 
now are collected and 
entrapped in our real 
fruit concentrates ...80 


Clim 


o 


that all the full, rich, 
good taste goes directly 
into your product. 

Available—black rasp- 
berry, black cherry, 
grape,strawberry, black- 
berry, punch, lemon 
and orange—as real 
fruit pure concentrated 
juices. Or with other 
natural flavors for add- 
ed strength. Write for 
samplesand prices today. 


Better Flavors for Better Products 


FLAVOREX co. inc 


BALTIMORE 2, MD. 


302 S. CENTRAL AVE., 
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the same manner as the type 
of corn sirup from which it is 
made. 

Among the food uses for 
these products are bakery 
goods, beer, carbonated bev- 
erages, canned and frozen 
foods, confections,; ice cream 
and preserves. 

Properties, composition and 
functional characteristics of 
these products may be ob- 
tained by writing the Corn 
Industries Research Founda- 
tion, 1001 Connecticut Ave., 
N.W., Washington 6, D.C. 


Shelf life, emulsion 
stability improved by using 
lemon juice 


Lemon juice can extend 
shelf life, improve emulsion 
stability, and reduce tendency 
for rancidity in some foods. 

In 10-page multigraphed 
brochure, suggested uses of 
lemon juice are given for wide 
variety of foods. Recipes for 
mayonnaise and salad dress- 
ing are _ included. Lemon 
juice-vinegar replacement ta- 
ble is given. 

Other lemon juice sugges- 
tions are given for baby foods, 
canned fruits, vegetable cock- 
tails, sauces, jellies, sauer- 
kraut, and frozen foods. 

Brochure, “Lemon Juice in 
Processed Foods,” is issued by 
Industry Sales Div., Sunkist 
Growers, Ontario, Calif. 

For your copy simply circle 
5545 on Reader Service Slip. 


How bakers can use 
dry buttermilk solids 


Use of dry buttermilk solids 
in the bakery are described; 
dough absorption is explained 
in relation to solids added. 

Tables of analysis of dry 
milk solids and of dough ab- 
sorption are included. 

For your copy of two-page 
bulletin No. 158, “Dry Butter- 
milk Solids”, write Secretary, 
American Society of Bakery 
Engineers, Room 1354, LaSalle 
Wacker Bldg., 121 W. Wacker 
Drive, Chicago 1, IIl., enclos- 
ing self-addressed, stamped 
long envelope. 


PROTEINASES 





~~" TAK AMINE, 
ENZYMES 


WORK FOR YOU ECONOMICALLY 


If your business is processing foods containing 
starches, proteins, pectins or glucose, chances 
are that you can produce a superior product 
more economically by using these specific 
TAKAMINE catalysts: 


For the modification 
and hydrolysis of 

proteins in food and 
pharmaceutical manufacturing. 


GLUCOSE- 
OXIDASE 


Prevent browning due 
to glucose or oxygen 
or container corrosion, 
assuring longer 


shelf-life! 





DIASTASES 


For liquifaction and 
hydrolysis of starch 

to produce soluble dextrins 
and sugars, or to 

remove starch causing 
filtration problems. 


CE 
5 


Fy 


PECTIC 
ENZYMES 


For the hydrolysis of 
pectins in fruit and fruit 
juices to speed processing 

and to make fruit 
juices sparkling clear. 


SODIUM ISOASCORBATE AND 
ISOASCORBIC ACID 


are available in bulk or handy tablet 
form for protection of frozen fruits, 
vegetables, beer, carbonated beverages, 
meats and fish. 








FOODS Look better Write TAKAMINE 
Taste better Research Center for 
ose complete information on 
... Sell better the use of enzymes in 


with TAKAMINE products, your particular operation: 


TAKAMING © LABORATORY _ 


DIVISION OF MILES LABORATORIES, INC, 
CLIFTON, NEW JERSEY 
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° Speaking of 


Precision 


Actual comparison testing proves 
that M&S Positive Displacement Type Fil- 
lers provide the most profitable combination 
of the four “most wanted” filler features: 


i. High Accuracy. Exclusive FMC pre- 
measuring principle insures consistent close- 
tolerance filling for higher case yield per 
batch on all types of products. 


2. Low Maintenance. Rugged construction 
and precision engineering of M&S Fillers 
assure long life and dependability under the 
toughest, heaviest production schedules. 


3. High Speed Operation. The M & S line 
includes fillers in every speed range — equal- 
ling the speed of latest cappers and closing 
machines—with no sacrifice in accuracy. The 
new, exclusive FMC “No can—No fill” mech- 
anism for each valve, is now available for 
high speed operations. 


4. Sanitary by Design. Available in stainless 
and non-corrosive type contact materials to 
meet your specific needs. Quickly dismantled 
for easy cleaning. 


Your FMC representative will gladly show 
you which M&S Filler Model is best suited 
for your product. Won’t you call him today? 











With FMC—M&S Plunger 
Fillers you get the time- 
proven principle of un- 
restricted product pre- 
measurement and positive 
injection into containers by 
precision pistons. No other 
filling principle offers such 
a high degree of accuracy. 
Compare—feature for fea- 
ture — see why M&S has 
been the ‘‘Standard of the 
filling industry” for more 
than 70 years. 


—— 


tin 





M&S 12 Pocket Filler at Bercut-Richard's Sacramento, 
California plant, filling paste in No. 10 cans at 72 cpm. 


Putting Ideas to Work 


CORPORATION 


. Canning Machinery Division 
General Sales Offices: 


WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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FOOD MACHINERY AND CHEMICAL 


PROCESSING 


Powders used in making sait 
water taffy at Fralinger’s 
are mixed witha... 


Rotary blender with 
removable plates 





View of one of Fralinger's four 

boardwalk stores in Atlantic City 

where taffy is sold over the 

counter and mailed to cities all 
over the world 


Permits easy access to inner 
parts of unit for quick 
inspection and maintenance 


Blending of powders used 
in the manufacture of salt 
water taffy, caramels and tof- 
fee at Fralinger’s, in Atlan- 
tic City, is handled by a self- 
cleaning, 500-pound rotary 
batch blender. 

Powdered materials are 
weighed and introduced in the 
general candy department, 
and discharged, in quantity, 
into a hopper which carries 
them to the blender. 

An automatic switch starts 
blender which is driven by a 
5 hp motor. 

As powders enter unit, they 
are picked up by revolving 
scoops which cascade them in- 
to a moving drum. Circular 
movement of the drum fur- 
ther forces powders from both 
ends to the middle. 

Thus, blender achieves a 
four-way blending action — 
circular, vertical and two lat- 
eral. 

Method of operation per- 
mits blender to clean itself 
at time of discharge of con- 
tents. Maintenance requires 
that unit be dismantled and 
hosed only four times a year. 

Periodic checkups are made 
by simply removing a plate 
on side of unit, making in- 
ner parts of blender accessible 
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within a minute’s time. 
A similar plate, which may P ROBLEM Drying of heat-sensitive materials containing 
volatile flavors from natural and synthetic oils. 





also be easily removed for in- 
spection and maintenance, is 


“GENTLE-IZED” Spray Drying by NERCO-NIRO 


Emulsions of oils and gum arabic solutions were spray-dried 
on laboratory, pilot and industrial-size spray dryers 
in the NERCO-NIRO Research Laboratories at Netcong, N. J. 



























Operating conditions for optimum flavor retention through 
a full range of aromas, concentration and other variables 
were determined by the test. 





Top view shows discharge side of 
blender. Note plate on dis- 
charge chute which may be 
quickly removed for easy main- 
tenance and inspection. Bottom 
view shows blender from other 
side. Here is another gasketed, PROOF 
dust-proof plate which may be 
easily removed within a minute's 
time for easy accessibility to all 
inner parts of unit 


Production of spherical, free-flowing particles with stable, 
“locked-in” flavor proved by its superior shelf life. 


located on discharge chute. 
Self-cleaning rotary batch 
blender, used at Fralinger’s, 
: is manufactured by Sturtevant 
: Mill Co., Park & Clayton Sts., 
Dorchester, Boston 22, Mass. 
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Food flavorings and other heat-sensitive food products 
can be processed the ‘“‘Gentle-ized’’ NERCO-NIRO way with an 
emphasis on product quality, yield, cleanliness and economy. 


—_— we =. — 
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Automatic destemming — 





f olives, other fruit 

, Nerco-Niro Spray Dryer Div'n. ® 
s Destemming machine’s use, : , . 

d originally developed to re- For advice on your industrial food drying 

r, move small st problem, consult our Spray Dryer ‘ s 

2 Sees, Sie enue has Engineers without obligation. Engineering & Research Corp. 
e - extended to other fruits. 70 Pine St., New York 5, N.Y. 
ay t ; . . . 5 
| m™ Dow used in ‘a majority - Branch Offices: SAN FRANCISCO » INDIANAPOLIS + MONTREAL 


of olive plants in California. 
Processors of blueberries, 


© 
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both domestic and wild, are 


| 7 New Buflova | . 


Other fruits include elderber- ... provides high density heat transfer...helps | t 


ries and currants. 





1 
€ 
! 
I 
F 
. 
Destemming unit gently handles n 
grapes to be used in fruit cock- ri 
tail. Also destems other fruits a 
. s v 
Efficiency is 95-99 percent, 
and fruit is handled gently by 
reciprocating motion over fi 
counter-driven rubber rolls Pp 
which grip and remove the Vv 
short stems. 
“Stemout” automatic stem- n 
ming equipment is a develop- 
ment of Magnuson Engineers, 
509 Emory St., San Jose, 
California. 
For more information circle 
5550 on Reader Service Slip. 
Mixes ingredients in 
metal, fiber drums ROT 
cone 
Features: No heavy lifting reac 


is required to place heavy 
drums in floor-level loading 
position. Built-in drum ex- 
tenders provide extra space 
for thorough mixing of full 
drum loads. 





ROTO-VAK on th 
nere as a finisher 


ouble Effect Evap 





Tumbles drums at 30 rpm 


Description: Unit handles 
two drums of equal capacity. 
Fast acting toggle clamps al- 
low rapid opening or closing 
in one motion. Tumbling 
speed is 30 rpm. 

Drum tumblers for mixing 
are products of Proces'’s 
Equipment Div., U.S. Stone- 
ware Co., Akron 9, Ohio. 

For more information circle 
5551 on Reader Service Slip. 
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Agitated Film ROTO-VAK 


upgrade product quality...cuts production costs 


Whatever your product—viscous, foamy or 
extremely heat-sensitive—the new Buflovak 
Agitated Film ROTO-VAK will produce a 
high quality product . . . and build your 
processing profits. 

A product of Buflovak’s extensive back- 
ground in evaporation, this ROTO-VAK per- 
mits high density concentration of a whole 
range of new materials. Turbulent, thin film 
action provides superior heat transfer rates 
with shortened controlled contact time. 

Temperatures formerly regarded as critical 
for many heat-sensitive products are now 
practical. For more details of this new ad- 
vance in profitable processing, write for the 
new ROTO-VAK Bulletin No. 383. 





Handles any fluid material. Any material 
which can be pumped can be processed effectively 
in Buflovak’s new ROTO-VAK. 


External Vapor Separator provides high effi- 
ciency, centrifugal separation. Vapor and product 
are separated independently from the heating sur- 
face. True down-flow design eliminates reflux of 
product. 


Main Drive at floor level affords easy access for 
maintenance. Located off the center of the rotor, 
the entire rotor assembly is easily removed when 
required. 

External Bearings use well designed mechanical 
seals or stuffing boxes to eliminate product con- 
tamination. Only the rotor assembly contacts the 
product. 


BLAW-KNOX COMPANY 
Buflovak Equipment Division 
1559 Fillmore Avenue, Buffalo 11, New York 


ROTO-VAK produces tomato paste at 40% to 50% solids. The 
concentrated product retains its original qualities, is immediately 
ready for canning. An additional sterilization process is eliminated. 


The spinning rotor agitates the down-flowing, thin-film of liquid 
into a violent turbulent action. Burn-on, and encrustation due to 
over-heating are eliminated. 
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Pump delivers 20 gallons 
per rpm with minimum 
product breakdown 


Uses-Features: Variable 
speed flow pump has particu- 
lar use in pumping cottage 
cheese or similar foods where 
product breakage must be 
kept to a minimum. 

Pump will deliver 20 gal- 
lons per rpm with insignificant 
product breakdown. 





Standard unit is shown above. 
Variations may be supplied at 
extra cost 


Description: Standard unit 
(See photo) comes equipped 
with % hp, 220/440 v, 3 phase, 
60 cycle motor. Also standard 
is a variable speed drive rang- 
ing from 48 to 480 rpm. 

Both inlet and outlet are 
threaded to accommodate 3” 
sanitary pipe. Inlet may be 
fitted, if desired, with a stain- 
less steel hopper holding ap- 
proximately 15 gallons. 

Variable speed flow pump 
(Model 520 A) is a product of 
Anderson Bros. Mfg. Co., 1907 
Kishwaukee St., Rockford, Il. 

For more information circle 
5553 on Reader Service Slip. 


Nylon plate available in 
thickness of 11/2” 


Nylon plate for use as wear 
liners or pads, stripper knives 
or scraper blades, equipment 
slides, insulator panels, etc., 
are available in 14” and 1%” 
thicknesses. 

The plate has high-wear 
resistance and resilience, low- 
surface friction for use where 
lubrication is undesirable, 
non-scratching and _ galling 


(Continued on page 49) 
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How to choose a portable. mixer 








1. Will it mix my materials efficiently? 
There’s one easy way to be sure your 
mixer will combine fluid flow and turbu- 
lence in optimum proportions for good 
mixing. Specify a LIGHTNIN Portable 
Mixer! Every LIGHTNIN is guaranteed— 
unconditionally—to do the job right. 


4. How is the shaft supported? Is the 
mixer built to protect the motor against 
the strain of radial shaft loads? You'll 
find this vital safeguard in LIGHTNINs. 
An extra ball bearing here steadies the 
shaft for true running—protects the 
motor from radial shaft loads. 





2. How much choice do | have? With 
LIGHTNINs, you can choose from thirty 
standard portables, 4% to 3 HP. Your 
choice of direct or gear drive; electric or 
air motor. Shafts and propellers in all 
alloys and coverings. Whatever the job, 
there’s a LIGHTNIN to handle it. 


5. What about adjustability? You can 
quickly swing a LIGHTNIN Portable to 
any angle for the exact kind of mixing you 
want—slow roll, vortex, or rapid top- 
to-bottom turnover. Universal ball-and- 
socket clamp tightens without wrenches 
—stays tight. 


To get your money’s worth, ask yourself these questions 





3. Is the motor right for my conditions? 
You’re assured of correct motor applica- 
tion if you specify LIGHTNINs. All enclo- 
sures (open, totally enclosed, Class 1, 
Group D, explosion-proof) and all stand- 
ard current specifications—and many non- 
standards—are carried in stock. 


6. Can I meet special requirements 
with it? You get widest latitude for 
matching any need with LIGHTNINs. Full 
range of propeller designs for any spe- 
cial or unusual mixing job; alternative 
mountings for permanent or semi- 
permanent use. 


7. Where can I get prompt service on fluid mixing? Just call your LIGHTNIN Mixer representative. 
He can quickly give you a guaranteed recommendation. And he’s near you—look him up in Thomas’ 
Register or the yellow section of your telephone directory. Or write us direct. 


WHAT SIZE AND TYPE of mixer do you need? Check here for latest bulletins giving ° 
full description, packed with helpful facts on mixing: e 


[1] Turbine, paddle, propeller [[] Side entering: 1 to 25 HP (J Quick-change rotary me- 


types; top or bottom enter- (B-104) 
ing: 1 to 500 HP (B-102) 


[_] Propeller types; top enter- 
ing: % to 3 HP (B-103) 


(J Portable: Ye to 3 HP (B-108) 


([] Laboratory and small-batch 

e- production types (B-112) 
(] Condensed catalog showing [_] Data sheet for figuring mix- 
all types (B-109) 


chanical seals for pressure 
and vacuum mixing (B-111) 


er requirements (B-107) 


Check, clip, and mail with your name, title, company address to: - 


MIXING EQUIPMENT Co., Inc., 132-m Mt. Read Bivd., Rochester 3,N.Y. ¢ 


In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 19, Ont. 


Lohtair 


NxXers-— 


MIXCO fluid mixing specialists 


companies 


Albert Schwiil & 
Company 


has integrated all pilot 
Operations under one 
Blum, newly appoint. 
ed director of pilot 
operations. Blum will 
supervise continuous 
testing of pilot malts 
and brewing, serving 
both the Schwill pro- 
duction and _ research 
laboratories. 


Continental Baking 
Company 


announces these exec- 
utive appointments: B. 
Glenn acNary, ex- 
ecutive vice president; 
Cedric Seaman, vice 
president of merchan- 
dising; John F. Rua- 
on, vice president of 
read_ sales; Hllice 
H. Sims, vice presi- 
dent of operations 
and Arthur G. Hessel, 
vice president of pur- 
chasing. 


Cargill Grain 
Company, Ltd. 


Viele, Manitoba 
— Cargill’s Inc.’s Ca- 
nadian operation — 
will erect a 10- to 15- 
million bu grain ele- 
vator on the north 
shore of the St. Law- 
tence River at Baie 
Comeau, Quebec. Ele- 
vator will permit mid- 
western US grain 
and Canadian prairie 
Province grain to be 
stockpiled at the At- 
lantic, and will permit 
export even during 
winter months when 
the St. Lawrence Sea- 
wa will be ice- 
locked. Completion of 
the $5 million-plus 
installation is planned 
to coincide with open- 
ing of the Seaway in 
1959. 


National Biscuit Co. 


has named Thomas K. 
Krug vice president 
of its Bread Division. 
Krug has been presi- 
dent of Liberty Bak- 
ing Corp. and Bell 

keries, Inc., of Ja 
maica, 


H. J. Heinz Company 


has purchased all of 
the capital stock of 
Taminiau’s Conservia- 
brieken N.V., majot 
Netherlands food proc 
essor. Heinz will con- 
tinue to market Tam 
iniau’s jams, fruit 
juices and canned 
fruits, will , gradually 
introduce the Heinz 
**57”’ Varieties. 


(More on page 51) 
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YOU LOSE EITHER WAY 


If your finished product is too 
dry...if your purchased raw mate- 
rials are too wet... you lose money. 

Fast, accurate moisture deter- 
minations protect profit dollars 
when you sell...insure dollar 
values when you buy. 

For grains, textiles, foods, 
paper, wood, tobacco, coal, ceram- 
ics, and many other products... 
you can get moisture data at least 
cost with the 


SCHLUMBERGER 
NMR Analyzer 


Corn Products Refining Company at 
Argo, Illinois, reports substantial savings 
after using Model 104 Schlumberger 
NMR Analyzer for more than two years. 
Test results were reproducible within 
+0.1%. 


This non-destructive analysis gives the 
answers in permanent record form, in 
less than a minute. It handles large 
(40cc) samples, enables an unskilled 
operator to make 250 moisture tests in 
eight hours. 


Answers are fast enough to directly con- 
trol drying processes...fast enough to 
inspect incoming raw materials before 
acceptance. With the NMR Analyzer, the 
final product is improved by tighter 
quality control. 


If your profits are exposed to ‘‘water 
damage,’’ you will find it worthwhile to 
review a special file on the NMR 
Analyzer. This file covers economic justi- 
fication, technical data, actual material 
study reports, quality control, produc- 
tion, and inspection applications. It is 
available to you at no cost and without 
obligation. Write for it today on your 
business letterhead to Dept. FP-I1. 


RIDGEFIELD INSTRUMENTATION DIVISION 


SCHLUMBERGER 


WELL SURVEYING CORPORATION 
: - Ridgefield, Conneciicut 
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(Continued from page 47) 


characteristics, and sound- 
deadening properties. Stand- 
ard width of plate is 10’, and 
length ranges up to 4’. 

Nylon plate (Polypenco) is 
manufactured by The Poly- 
mer Corp. of Pennsylvania, 
2140 Fairmont Ave., Reading, 
Pennsylvania. 

For more information circle 
5556 on Reader Service Slip. 


Grinds, blends solids, 
emulsions or liquids 
to any consistency 


Uses-Features: Comminu- 
tor mill grinds and blends 
solids, emulsions or liquids to 
any consistency. It will handle 
many dairy and other food 
products. 


wide and 29" high without legs. 

With legs, height is raised to 

63", and any other height can 
be made available 


” 


Mill features “snap-apart 
design, permitting an inexpe- 
rienced workman to disassem- 
ble, clean and reassemble unit 
in a matter of minutes. 

Inlets, outlets, screens, ro- 
tor and knives may be quick- 
ly disassembled with one sim- 
ple tool. 

Unit may be used as a por- 
table or a permanently fixed 
mill. It may also be used as a 
component in a_ continuous 
operation with one or more 
mills and associated apparatus. 

Description: Materials are 
processed in mill with 16 to 
24 blades, reversible for im- 
pact or knife-edge milling. 

Rotating at predetermined 
speeds, these blades grind or 

(Continued on next page) 


SAVES MORE SPACE 
THAN IT TAKES UP... 


DRUM MODULATIC 


WATER-TUBE BOILERS 


are SO COMPACT ...SO EFFICIENT ... they require only one- 
fourth the floor space of conventional boilers of comparable ratings! 


SEE FOR YOURSELF! 


- 
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Modulatics do much more than save space. 
They deliver 4 BHP per square foot of floor 
area ...come completely assembled and wired 
... require no special foundation no forced- 
draft chimney... install in a few hours for 
fully automatic push-button operation. Fea- 
tures quiet 15-second guaranteed low fire 
*‘cotton-soft”’ start! 
Output: 20 to 200 hp; 15 psi steam pressure; 
670,000 to 6,690,000 btu/hr ... instant hot 
ees ; ee. water; full pressure in five minutes from cold 
Three Ways to Buy! Starts. 
1. Cash on delivery—1% NEVER NEED REPLACEMENT 
discount. Modulatics accessible design permits quick, 
2. 1% 10 days, net 30 days simple replacement of water-tube coils (or 
to established credit. other parts) for lifetime peak efficiency. Entire 
3. Extended terms—up to unit covered by 1-year materials and work- 


36 months after down pay- manship warranty and a 5-year coil warranty 
ment. includes up to $50 labor allowance! 


All of this space is required 


SI POSSOSOHOSO OOH OOS OSL OVE DOO OSOS SHAH SSED SC HOOSS SHOPS SOO RAST DOTS? VOCE OET SOE 


° 0 Please send Bulletin 475 on Vapor Drum Modulatic 
e /t will pay you to get the facts. Send O Send Bulletin 486 on extended payment terms. 


the coupon now for complete information. 
VAPOR HEATING 
CORPORATION 


80 East Jackson Boulevard 
Dept. 7-K 
Chicago 4, Illinois City, Zone, State. 


SOOO OOSEOSSOSSSSOSSHSSSSSHSSOSHSSSOSSSOSSOHSOSSESOSOHSSESESOSESSOOOOEESS 


Name 
Company 


Address. 


Seeeseeeeesesoeseeece 
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PROCESSING EQUIPMENT 





A: 


METAL PRODUCTS CO., INC. 
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(Continued from preceding page) 


cut material in air until it 
passes through a_ dispersal 
screen with proper mesh to 
give desired size to end prod- 
uct. 

Capacity of mill is depend- 
ent upon type of material and 
its intake size, hp of motor, 
rotor speed, size and shape 
of material inlet and size of 
outlet screen mesh. 

It will, for example, mill 
cheese up to 2000 pounds or 
more per hour. 

Inlets are available for 
hand or continuous feeding. 
Screw feeds, with fixed or in- 
stantaneously variable motor 
drives are also. available 
where very precise operations 
are required. 

Where temperature control 
is a factor in grinding and 
blending, a double-walled 
working chamber is supplied 
which permits hot or cold wa- 
ter to be run through hollow 
chamber walls, keeping prod- 
uct at desired temperature. 

All product contact areas 
are made of stainless steel 
with inlet and discharge of 
welded and polished construc- 
tion, offering greater sanita- 
tion by eliminating crevices. 

Distribution of the COG- 
MILL comminutors will be 
handled through the various 
coast to coast branch offices of 
The Creamery Package Mfg. 
Co., 1243 W. Washington 
Blvd., Chicago 7, II. 

For more information circle 
5559 on Reader Service Slip. 


Designed for use where 
simple sanitary pump 
arrangement is needed 


Uses-Features: Pump de- 
sign offers wide application 
wherever a simple sanitary 
pump arrangement is desired, 
or wherever low-pressure 
transfer of hard-to-handle so- 
lutions is required. 

Requiring virtually no 
maintenance, unit handles 
corrosive and sterile solutions 
and abrasive slurries. 

Description: It is threaded 
from the side to speed tybing 
change and eliminate drip. 

A single, continuous, flexi- 


(Continued on page 52) 


Announcing 


economical, cooking indicator 
tag on the market 


47 y, - 
NORTH HOLE vwonnen a. 


WOOD. CAL Thom 


Aseptic-Thermo Indicator Company is proud 
to announce these additions to its long estab- 
lished quality line of COOK-CHEX. Any 
A.T.I. tag, when attached to a retort basket, 
will tell at a glance: 1) The retort basket has, 
or has not, been through the cooking process. 
2) It has, or has not, been subjected to proper 
cooking conditions. 

These facts are important because they elimi- 
nate the usual problems of: a wrong cooking 
schedule, keeping baskets in sequence, and 
the possibility of “losing” uncooked baskets! 
Both RETORT-CHEX and COOK-CHEX 
are now produced with a new, improved 
chemical formula which can be used for 
either steam retort or water cooking. A purple 
chemical ink turns to green only after your 
proper cooking conditions have been met. 
RETORT-CHEX< are available as individual 
tags with or without reinforced holes and 
strings, or in tablet form. A.T.I. Indicators 
also prove excellent as a low cost, permanent 
record for your cooking-room operation. Be 
sure of uniform quality in your food products 
. . . Send today for a complete line of free 
samples and two informative pamphlets on 
quality cooking . . . “The COOK-CHEX 
Story” and “To the Technologist.” 


USE RELIABLE PRODUCTS BY 


ASEPTIC-THERMO 
INDICATOR COMPANY 


SEND FOR FREE SAMPLES AND PAMPHLET 





ASEPTIC-THERMO INDICATOR COMPANY Fp-11 
11471 Vanowen St., North Hollywood, Calif. 

Please send the two informetive pamphlets and o FREE 
supply of new RETORT-CHEX for use with a cooking 
process of ___degrees F., for__minutes. 
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Association 
News 


ternational Soft 

tote Industry 
Exposition 

will include exhibits 
of equipment for gen- 
eral, full-line vending 
as well as the heavy 
machinery needed to 
produce soft drinks, 
and the equipment 
and services required 
for their distribution. 
The Atlantic City 
show is sponsored by 
American Bottlers of 
Carbonated Beverages. 


American Association 
of Cereal Chemists 


is sponsoring a series 
of three lecture-labo- 
ratory sanitation work- 
shops. Cereal indus- 
try personnel may at- 
tend, for nominal 
registration fee of $6.- 
50 pr workshop. 
Schools, staffed by 
FDA instructors, will 
train in detection and 
identification of insect 
fragments and rodent 
hairs, and in use of 
X-ray. First session 
will be in San Fran- 
cisco, September 15- 
19, 1958; others in 
New York, January 
12-17, 1959, and in 
Chicago, mid-April, 
1959. Registration for 
San Francisco school 
closes August 22. Reg- 
istrar is M. C. Midg- 
ley, local arrange- 
ments chairman, Al- 
bers Milling Co., 2700 
Seventh St., Oakland 
7, Calif. 


Agri-business 
Management 


gtaduate courses re- 
cently were initiated fan D F D 
on the University of se e@@ee 


California campus at 
Davis. The courses e 

will cover subjects as 

service and regulatory 

functions of govern- 

ment, interindustry re- 


lations, collective bar- 
gaining in the agricul- 
tural industries, 


formation fod dect : ; To make more pet food cans, Consolidated Can Company of Whittier, 

: Y 2s a California, an EKCO Products subsidiary, installed a complete Bliss 

Wed Dantens } : automatic can making line in 1956. Within months, the first all-Bliss 
bas iaablished 10 line had proved so successful that they installed a second. 

One of the key machines in the line is the bodymaker above ...a 


ro ae 
at the Un i 
eg machine capable of turning out approximately 450 can bodies per minute! 


California. Nine 


scholarships, ch 
worth $750, are’ for Could you use production like this in your can making line? Bliss 


undergraduates; the . < * 
tenth, worth $1500, is equipment can help you. Whether you need a single machine or a 


for graduate study. : 
- 7 completely built and equipped “turn-key” plant, get complete details 
from Bliss. 


For 
more information 
y = product at 
right, circle 5561 Ee. W. BLISS GOMPANY ; Canton, Ohio 


see information 


request blank : i 
opposite last page. BLISS is more than a name... it’s a guarantee 


SINCE 1857 


D PRESSES ¢ ROLLING MILLS ¢ MILL ROLLS ¢ DIE SETS ¢ CAN MACHINERY « CONTRACT MFG, 
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FIRST — 


MOLDED PLASTIC 
ROTARY FILTER 





FROM 


ORR-OLIV 


developed for corrosive applications 
cuts cost + reduces scaling problems 


NOW—for many corrosive applications which normally require 
alloy metal or rubber-covered construction—Dorr-Oliver presents 
a new and revolutionary rotary drum vacuum filter. 

It’s the first commercially successful filter available with all essen- 
tial components fabricated of a wide variety of glass reinforced 
plastics. Plastic selected is dependent entirely upon application. 

Plastic construction results in lower cost than rubber-covered 
or alloy metal machines of comparable size and design. Reduced 
weight means economies in structural requirements, rigging and 
transportation. Apart from corrosion-resistance, the plastic sur- 
faces offer special advantages where scaling is a problem, thus 
cutting maintenance costs. Snap-out rubber drainage grids pro- 
vide for easy inspection and replacement. 

The new Dorr-Oliver plastic filter has already been thoroughly 
tested handling acid leach solutions in a large uranium mill. It 
is backed by the long experience of Dorr-Oliver in building all 
types of filters. Models are available with filtering areas from 
9 to 100 sq. ft. and 3-ft. and 4-ft. diam. drums with faces from 
1 to 8 ft. For more information, write to Dorr-Oliver Incorporated, 
Stamford, Connecticut. 
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ble tube provides both inlet 
and outlet for pump which 
completely isolates fluid from 
all moving parts. 





Solutions are squeezed through 
tube by a double-end ball-bear- 


ing rotor 


Pump line is available in 
capacities to 246 gph. 

Squee-Gee Pumps are a 
product of The Randolph Co., 
1018 Rosine St., Houston, 
Texas. 

For more information circle 
5563 on Reader Service Slip. 


Automatically fills, 
feeds pies into oven 


System for automatically 
filling and feeding pies into 
oven is being used by Califor- 
nia Pie Co., Brooklyn, N. Y. 

Feature of the system is an 
extension of the feed end of 
the oven to provide space 
above the open hearth to ac- 
commodate an automatic pie- 
filling machine. 

Pie-filling machine is con- 
structed to fill a row of ten 
pies across the width of the 
oven hearth. 

A steel slat conveyor, 41 
feet long, carries pies from 
make-up equipment to the 
oven. Part of this conveyor 
extends across the feed end 
of the oven. 

Here, an automatic feeder, 
synchronized with the cross 
conveyor, moves each row of 
pies automatically from the 


conveyor onto the oven 
hearth. 
Action takes place only 


when each row is in proper 
position. Automatic feeder al- 
so spaces round pie pans 
evenly as they are guided in- 
to oven. 








LO-TEMP 
EVAPORATOR > 


COC engmen 





FOR 
PREMIUM 
QUALITY 
FOOD 
CONCENTRATES 


no boiler required. 
uses negligible amount 
of condensing water. 
no sewage disposal 
te 

less operating attention. 
adds up to lowest 
concentrating cost! 


Typical applications include: 
¢ Chicken Broth © Beef Broth 
© Oyster Broth © Citrus Juices 
© Whole and Skim Milk © Fruit Juices 
Write today for Bulletin 334-18 
- Containing 


The Complete Lo-Temp Process 
MOJONNIER BROS. CO. 


4601 W. OHIO ST., CHICAGO 44, ILL. 


LO-TEMP 
EVAPORATORS 


CAPACITIES 50 TO 20,000 LBS. 
EVAPORATION -PER HOUR 


___Sales Offices in Principal Cities 
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Highly Intimate Blends 
in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
- within 3 to 5 minutes of start of charging. 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives. 


Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend- 
ing is 4-way right from 
start of’ charging. 





—— 


Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 





Self-cleaning, dust-sealed drum; 
one-man accessibility 


Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
one man simply loosens a few lugs to re- 
move manhole cover — quickly and easily. 


Nine standard models with 
capacities to 900 cu. ft. 


10 cu. ft. Sturtevant Stain- 
less Steel Blender at U.S. 
Steel’s Applied Research 
Laboratories. Corrosion and 
contamination-proof, this 
unit handles batches up to 
500 lbs. — is ideal for 
critical work or small runs. 








Automatically controlled, three 50 cu. ft. Stur- 
tevants blend chocolate powder and other ingredi- 
ents for Hershey Chocolate Corp. Operating in a 
group, each Blender can process more than a ton 
= batch. Quick accessibility and self-cleaning 

eatures keep maintenance to one hour per week. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer’s needs 
- can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. O80B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 
STURTEVANT MILL CO., 122 Clayton 
St., Boston, Mass. n 
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processing 


Pie filling machine, mounted 
above the extended feed end 
of the oven hearth, works in 
conjunction with the auto- 
matic oven loading device, 
when required. 





Side loading conveyor delivers 


unbaked pies to automatic 
loader left, where an automatic 
feeder spaces and lines up pies 
prior to entering oven. Note pie 
filling unit, upper center 


A monorail track is em- 
ployed to carry the pie filling 
machine clear of. the oven 
when not in use. 

At delivery end, an auto- 
matic unloading device trans- 
fers rows of pies from the 
oven onto a cross conveyor 
extending across width of the 
oven. 

Two 90-degree turns and a 
straight conveyor section car- 
ry the finished product from 
the oven unloader to the stor- 
age room. 

Automatic system for filling 
and feeding pies to oven was 
engineered by Baker Perkins, 
Inc., Food Machinery Div., 
Saginaw, Mich. 

For more information circle 
5566 on Reader Service Slip. 


Sprays small quantities 
of liquids in fine mist 


Uses: Nozzles offer applica- 
tions for general service in 
operations where liquids in 
small quantities (not over 
about 3 gpm) are to be 
sprayed as fine mists. 

Features: Units are de- 
signed to produce fine, uni- 
formly atomized, hollow-cone 
sprays. 

For example, a %” nozzle 
with 6.0 mm orifice, operating 
with water supplied at 60 psig, 
produces a spray angle of 80 


(Continued on next page) 





TYPICAL INSTALLATION FOR 
AUTOMATED PRETZEL BAKING 


Salt 
From Proofer Cooker Tank Box / 


METAL-MESH BELT CONTROLS 
PRODUCT UNIFORMITY 
IN CONTINUOUS BAKING 


Every day, millions of tiny pretzels pour from Cambridge Wire 
Mesh belts onto packing tables—each as uniformly baked and 
tasty as the next because oven heat flows through the belt and 
around the product. And, clean, sanitary Cambridge Belts can’t 
destroy flavor or contaminate foods because they can’t rust, 
rot or absorb odors. 


In other food operations, too, such as washing, freezing or pack- 
aging, Cambridge Belts help increase production and cut operating 
costs. Here’s how: 
CONTINUOUSLY MOVING BELTS ELIMINATE BATCH PROCESSING—give 
faster, more economical processing; reduce slow, costly manual 
handling. 
OPEN MESH PROVIDES FREE AIR, LIQUID CIRCULATION—foods are 
baked, blanched or frozen quicker; wash solutions, dirt and grit 
drain through belt in a flash. 
ALL-METAL CONSTRUCTION IS HEATPROOF, COLDPROOF, RUSTPROOF 
—Cambridge belts can be woven from any metal or alloy to take 
up to 2100° F. or sub-zero temperatures. 


SPECIAL SURFACE ATTACHMENTS AVAILABLE—raised edges or cross 
flights hold product on belt during movement. 


Discharge 
(Cross 
Conveyor) 





Talk to your Cambridge Field Engineer soon—he'll explain the many advantages 
of continuous food processing on Cambridge Wire Mesh belts. He'll recommend 
the belt size, mesh or weave—and the metal or alloy—bes? suited to your 
operations. You'll find his name in the classified phone book under “BELTING, 
MECHANICAL". Or, write for FREE 130-PAGE REFERENCE MANUAL giving mesh 
specifications, design information and metallurgical data. 


Department H, 
Cambridge 11, 
Maryland 


INDUSTRIAL CITIES 





IN PRINCIPAL 
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Revolutionary New 
Faster, Better Cleaner! 
Quality-engineered for long life 
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| You Get @F All This! 


Full swivel hose connectionwBoth intake 
and exhaust openings in headvDurable 
cast aluminum headvRecessed “out-of- 
the-way” carrying handlesvBig heavy 
' duty resilient wheelsyFor both wet and 
| dry pickup, with no changes necessaryv 
, Dual use —as vacuum, and powerful 
blowerv Convenient push-pull handlev 
New, more powerful motors/New, quick 
snap-on floor tools and other accessor- 
 jesyConvenient tool basket. 


BEFORE YOU BUY, SEE GENERAL! 72ers, 2,216 siterence, in 


GENERAL 


Quality-Engineered 
Floor Machines 






In oll sizes 
for all types 
pee of floors 

































( ) Have Distributor call on us. j 
ni aa ( ) Send complete information, literature and prices. 4 
AUTO-MATE ( ) Floor Machine ( ) Vacuum | 
CES 
DE I sicesceereere eninisseriemenpedlcigintecirnndcaniniasaaiaansnabiaieasaiiians 
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(Continued from preceding page) 


degrees, with a water capac- 
ity of almost 150 gph. 

With water supplied at a 
higher pressure, say 130 psig, 
this same nozzle will produce 
a fine, even spray while ca- 
pacity increases to a rate of 
220 gph. 

Description: Available in 15 
orifice sizes to provide a wide 
range of capacities, nozzles are 
hexagonal shape on the exte- 
rior. 

A fine pitched internal spi- 
ral imparts a rotating mo- 
tion to the liquid passing 
through the nozzle to make 
a hollow-cone spray. 

Nozzles will produce fine 
sprays at pressures down to 
about 10 psig. 

They are stocked in bronze 
and stainless steel. 

Atomizing Nozzles for 
spraying liquids in small 
quantities in fine mists are 
manufactured by Schutte and 
Koerting Co, Cornwells 
Heights, Bucks Co., Pa. 

For more information circle 
5569 on Reader Service Slip. 


Line of package boilers 
features space savings 


A complete line of package 
water tube boilers, described 
in 4-page bulletin, fills a wide 
range of heating and food 
processing requirements, while 
saving space required for in- 
stallation. 

Compact boilers, available 
in six sizes from 20 to 200 
BHP, offer high heat transfer 
efficiency, resulting in 1.6 
square feet of heating surface 
per BHP. 

Simple control and boiler 
system results in practically 
maintenance-free operation. 
All parts in boiler are re- 
placeable. 

Boilers will burn oil, gas, or 
a combination of gas and oil. 

Specifications, photos and 
diagrams are included in bul- 
letin. 

“Vapor Drum Modulatic 
Water-Tube Boilers”, Bulletin 
475, is available from Vapor 
Heating Corp., 6420 W. How- 
ard St., Chicago 31, IIl. 

For your copy simply circle 
5570 on Reader Service Slip. 


WAUKESHA P. DY 


SANITARY PUMPS... 
LINED-UP FOR 
INSPECTION 


*Positive Displacement 






WAUKESHA P.D. Pumps range 
in 7 sizes from 3 GPM to 
300 GPM. 


FOR YOUR SELECTION 


Whatever your pumping requirements may be, 
whatever your product characteristics — there’s 
a WAUKESHA unit to do your particular job 
with gratifying efficiency. 

Whether the fluid is of low specific gravity; 
heavy and viscous or high in large discrete 
particles — if it flows and is not abrasive, 
WAUKESHA will pump it smoothly, without 
turbulence or product damage against pressures 
up to 150 PSI or under vacuums up to 29 inches 
of mercury. 







WAUKESHA Vented Cover Pumps 
have built in pressure relief 
valves regulated manually or 
by air pressure for personnel 
and equipment safety against 
back pressures. 





WAUKESHA V-Belt Drive for 
constant capacities. 













WAUKESHA Pumps equipped 
with Reeves Motodrive or U.S. 
Varidrive for variable capacities. 


WAUKESHA offers Side Mounted 
Pumps — especially useful in 
heavy, viscous fluids. 













WAUKESHA Platform 
Type Portable Unit 
with V-Belt Drive. 






WAUKESHA Tank Truck Pumps. 


FOUNDRY COMPANY AN 
DEPT. F-11 © WAUKESHA, WISCONSIN 
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SANITATION 
fp & MAINTENANCE 


Neoprene ball cuts 
maintenance costs by 
rotating to provide . 


infinite 
seating surfaces 


Uses-Features: Shut-off 
valve for air or water service 
uses a neoprene ball to form 
seal. 


Benson SE 
Stem threads are reversed to 
provide conventional open-close 
direction 


When closed, valve stem is 
retracted and pressure from 
fluid forces neoprene ball 
against valve seat to form 
leak-proof seal. 

In open position, valve stem 
unseats the ball which floats 
free. Ball remains axially 
aligned with beveled seat, 
however. 

Potential stem leakage is 
effectively sealed with an O- 
ring. 

Valve cage has self-clean- 
ing action as ball rotates in 
fluid stream. Sediment and 
corrosion cannot build up on 
valve seat, hence seat and 
cage require less maintenance. 

Rotation of ball also pro- 
vides an unlimited number 
of surfaces for seating action. 

Description: Valve body is 
cast bronze; valve stem is of 

(Continued on next page) 
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STEP INTO 


Gooth E-60 


DISA EXPOSITION 


PRODUCTS ARE ON DISPLAY 


NEW G&H AUTOMATIC VALVES 
IN OPERATION 


Be sure to see this Outstanding Valve Advancement 
. Step into our booth where You can press a 
button and see how simply and efficiently these new 


valves operate. 


NEW G&H CENTRIFUGAL PUMPS 


An entirely New Line of G & H Centrifugal Pumps 
will be on display and in operation for the first time. 
Don’t miss seeing these Revolutionary New Pumps. 


In Addition Our Complete Line of Quality Valves and Fittings Will be shown. 


G&H PRODUCTS CORPORATION 


$718 S2nd STREET ° 
. 
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4 
FLOOR-NU - - - 


Ils the Answer Where 
Chemicals, Excessive Weight 
and Abrasion Destroy Floors 


Eight times stronger than con- 
crete; resists more than 45 
chemicals; in emergencies can 
be trucked over in 1 hour. 












FROM FLOOR TO ROOF 


Steelcote. 


PRODUCTS 


EPO-LUX No. 100 - - - 


The Foremost Corrosion Resistant 
Air Dry Coating 
Protects surfaces where chemical 
corrosion eats up other type 

ints or coatings. Dries to 75% 

ardness of glass yet remains 

flexible to wit nd chipping or 
cracking. 





Write or Wire for Survey 
of Your Plant 










DAMP-TEX 


Transforms wet rotting walls to 
sanitary porcelain-like beauty. 
This bactericide, fungicide sys- 
tem of wet wall beautification is 
the pioneer and leader in its field; 
your assurance of greater econ- 
omy, and dependability. 



























STEELCOTE MANUFACTURING COMPANY «+ 3418 GRATIOT STREET + ST. LOUIS 3, MO. 
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Sellers Jet cleans walls, 
floors, equipment... 
completely, absolutely 


| most 

~— 7 powerful 

cleaning 
tool 


Sellers Hydraulic Jet pro- 
pels a solid jet of hot water 
at high pressure—com- 
pletely cleans walls, floors, 
equipment even at long 
distances. Will outperform 
any other cleaning tools for 
fast, heavy duty cleaning 
- . « regardless of price. 
When required, detergents 
can be metered at will— 
economically. Complete in- 
formation is contained in 
Bulletin 424A. Send for 
your free copy today. 





aS 


EDMONT CASE NO. 630: Handling steel containers of potato 
chip waste, $17 a dozen neoprene coated gloves lasted 5 shifts. 
Edmont recommended the No. 364 Grappler glove, Extracoated 
with Durox, which wore 18 shifts, reducing glove costs 71%. 


Extracoated glove wore 3 times longer 


ie ae SELLERS CORPORATION 
n the case above, job-fitted gloves cut | ; 
costs from 28c to 8c per man-day. This 1601N Hamilton St., ere See 





saves $12.07 on every dozen gloves. The 
Grappler glove has excellent abrasion 
resistance; outwears ordinary plastic 
up to 50%. Also resists snagging, sol- 
vents, acids and oils and has non-slip 
wet grip. Wing thumb, pre-flexed fin- 
ger pattern assists work handling. 


Free Test Offer to Listed Firms: 
eal Tell us your operation, materials han- 
14” fully dled, temperature condition. From 

more than 50 types, we will recom- 


coated gauntlet 
mend the correct glove and send 
mont samples for on-the-job testing. 


JOB-FITTED Edmont Manufacturing Company 


G L OVES 1212 Walnut Street, Coshocton, Ohio 


In Canada write MSA, Toronto 
5574 on Reader Service Slip 
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(Continued from preceding pace) 
machined bronze. 

Valve is available in angle 
or in-line models and may be 
used for all pressures up to 
150 psi. One. and one-half 
turns of the stem _ provide 
range of full open to full close, 

Valves are manufactured by 
the Rene Manufacturing Co, 
Minneapolis 2, Minn. 

For more information circle 
5576 on Reader Service Slip. 


Curtains part for traffic, 
cut cold air losses 


Uses: Curtains for cold 
rooms, passways and convey- 
or openings permit passage 
with minimum cold air losses. 

Installed inside doorway, 
the curtain permits the in- 
sulated cold room door to re- 
main open. 





Refrigeration room curtains part 
for all types of traffic 


Features-Description: Neo- 
prene-impregnated nylon cur- 
tain hangs in panels. Weighted 
panels hang straight and close 
opening as soon as load has 
passed through. 

Curtain fabric is wear re- 
sistant, contains transparent 
plastic window in each panel. 
Panels remain pliable to tem- 
peratures of minus 70°F. Ma- 
terial does not absorb odors or 
moisture. 

Curtains are furnished com- 
plete with hardware and may 
be installed by regular plant 
personnel. 

Cost for two-panel door- 
way installed is less than $40. 

Cold: Seal _ refrigeration 
curtains are manufactured by 
Seattle Tent and Awning Co., 
310 Westlake North, Seattle 
9, Washington. 

For more information circle 
5577 on Reader Service Slip. 
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NEW CRANE VALVES FOR PROCESS INDUSTRIES 


lexrbed 3% NICKEL ALLOY CAST IRON 


Twelve different paint strip- 
ping compounds, each de- 
signed to remove a different 
type of paint, and four meth- 
ods of paint removal as ap- 
plied by industrial plants are 
described in eight-page book- 
let. 

Included are hot flow, tank 
immersion, steam gun strip- 
ping and manual brushing 
methods. Applications for 
each method are also de- 
scribed. 

“How to Strip Paint,” book- 
let F7893, is available from 
Oakite Products, Inc., 127A 
Rector St., New York 6, N. Y. 

For your copy simply circle 
5578 on Reader Service Slip. 
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Converts drum 
to wet-dry 
vacuum cleaner 












Uses: Converts any 30- or 
55-gallon drum to a wet-dry 
vacuum cleaner by addition of 
power head adaptor unit. 
Features-Description: C a - 
pacity governed only by ca- 
pacity of drum used. Power 
head can be _ interchanged 
with other drums to permit 
locating refuse drum close to 
machine or area being cleaned. 
Unit is equipped with 1 hp 
ll5v, AC-DC dust-proof 
moisture-proof motor of the 



















Better Corrosion Resistance ...Longer Life...on More Fluids 








continuous duty type. Fan This metal—Crane 3% nickel alloy iron—was developed especially to° 

system is three stage triple extend the usefulness and economy of cast iron valves in the process 

turbine. When sealed, unit industries. 

will create vacuum equal to 

78 inches of water lift (5.7 At but slightly higher cost, Crane 3% nickel iron valves provide 

inches Hg). substantially better resistance to corrosion than ordinary cast iron, 
(Continued on next page) and they have notably higher physical properties. Efficiency is stepped 





up further with Crane 18-8 SMo (Type 316) stainless steel trim. 






Typical Recommended Applications: You will save with these valves 
—in the petroleum industry, for example—on oils containing traces of 






mineral acids; in wood-treating processes—on creosote vapors and oils; ASK FOR THIS CIRCULAR 

in pulp and paper mills—on alkaline liquors of various kinds. In gen- Complete technical and specification data 

eral, they should be considered where all-iron or brass-trimmed iron on these valves are given in Circular AD- 
1 5 2313. Ask your Crane Representative for 

valves are subject to seat corrosion. @ copy, or write to address below, 





c RAN E VALVES & FITTINGS 


“Drum ond Adasen GMI re teo- PIPE © PLUMBING ¢ KITCHENS + HEATING « AIR CONDITIONING 


bile 7 nt accessory Since 1855— Crane Co., General Offices: Chicago 5, Ill.— Branches and Wholesalers Serving All Areas 
ransport dolly 
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(Continued from preceding pzge) 

Hoses and fittings are avail- 
able for either 144- or 2-inch 
orifice. Automatic sh u t-off 
prevents accidental overflow 
of liquids. Suction automati- 
cally stops when drum is 
filled. 

One page specification sheet 
on the Hydro-Jet drum adap- 
tor unit is available from the 
manufacturer, Advance Floor 
Machine Co., 4100 Washing- 
ton Ave. North, Minneapolis 
12, Minnesota. 

For your copy simply circle 
5581 on Reader Service Slip. 













Improved surfacing 
resists acids, oils 





Features-Uses: A _ resilient, 
dust-free, long wearing sur- 
face highly resistant to abra- 
sion and water results from 
combining an emulsion of 
synthetic rubber, sand and 
Portland Cement. 

May be used over old con- 
crete, wood or most other sur- 
Recommended for re- 
surfacing old floors, sidewalks, 
ramps, corridors and_ stair 
treads. 

Applications may be as 
thin as % inch, although usu- 
al application will be % inch. 
Adherence is excellent. 

Will withstand foot traffic, 
rubber or steel-wheeled traf- 
fic, and is recommended for 
all but the most severe indus- 
trial traffic, ie. weights of 
5000 pounds or more on steel 
wheels. 

Life expectancy should be 
exceptional under stated lim- 
its. 

Description: Emulsion of 
synthetic rubber to be com- 
bined with sand and Port- 
land Cement is available in 
several colors. Clear formu- 
lation produces appearance 
like natural concrete. It is al- 
so available in tile red, terra 
cotta, golden brown, seal 
brown, desert tan or French 
grey. 

Improved Certified Superset 
Styrroid SS-235 is available 
from the United Laboratories, 
Inc., 16801 Euclid Ave., Cleve- 
land 12, Ohio. 

For more information circle 
5582 on Reader Service Slip. 
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Sprocket coupling 
flexible, corrosion resistant 


e assembled or disassem- 
bled at any link 
@ lubrication free 


Latest addition to the line of 
flexible couplings for roller 
chain sprockets is made of ny- 
lon. ; 

Coupling is corrosion re- 
sistant, requires no lubrica- 
tion and fits standard stock 
steel roller-chain sprockets. 

Cost of complete coupling or 
chain elements is about 20 per 
cent less than comparable all- 
steel unit. It will handle loads 
from fractional to 40 hp; 
speeds from 500 to 5000 rpm. 

Coupling can be connected 
or disassembled at any link 
without special tools. 


Links fasten with stainless-steel 
pin, require no protective cover 


Nylon coupling is a devel- 
opment of the Morse Chain 
Co., Ithaca, N.Y. 

For more information circle 
5583 on Reader Service Slip. 


Compressor cylinders 
are self-lubricating 


Compressor cylinders with 
self-lubricating materials used 
in pistons and packing, as well 
as in channel valves, are de- 
scribed and illustrated in two- 
page bulletin. 

Compressors are for use in 
heavy-duty service where air 
or gas being compressed can- 
not be allowed to contact oil 
or other lubricants. 

“New ESH-NL Non-lubri- 
cated Compressors”, Form 
3251 is available from Inger- 
soll-Rand, 11 Broadway, New 
York 4, N.Y. 

For your copy simply circle 
5584 on Reader Service Slip. 
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200 HP AMESTEAM GENERATOR Installation at U. S. Concrete Pipe Co. 


LOW COST STEAM 
DELIVERED BY 


AMESTEAM 
GENERATORS 


BRINGS REPEAT ORDERS FROM U.S. CONCRETE PIPE 


Why is it that AMESTEAM GENERATOR 


Recently the company needed a boiler to supply 
steam for the structural curing of various con- 
crete products. Successful experience with the 
AMESTEAM GENERATOR “Package” Boilers 
proved elsewhere in other plant operations led 


What's YOUR Steam Problem ? 


If you need 10 to 600 HP and want the kind of space- 
saving, trouble-free service enjoyed by satisfied owners of 
AMESTEAM GENERATORS, write today for our catalog 


and the name of your nearby Amesteam Dealer. 


to selection of the 200 HP unit shown above. | 
U.S. Concrete Pipe found that this AMESTEAM 
efficient solution to this important steam problem. __ 
Here is another of the hundreds of users whose 
orders we continue to receive from them. This 
record for ‘orders is based on AMESTEAM 
GENERA "s reputation for Low Cost Steam, 
faithfully delivered over a long period of years. 


AMES 
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Entirely New! 


DODGE 






DRIVE 


A complete package drive, including 
@ Rugged, high-efficiency Reducer. 


Secduuldthapediciencendtiiimasssaprsaacnsdileaasenaidieaiined enenetentbaedatemetaetioal 


@ Quick-removable Driving Shaft. 
@ External Packing Gland. 
@ End Trough (optional). 


Amazing new ease of installation—new ease of mainte- 
nance—new economy! No motor base—no external 
thrust bearing. Pre-selected Taper-Lock V-Belt drives 
give required speeds. Built-in puller makes it easy to 
change driving shaft—without opening reducer. Ex- 
ternal packing gland protects reducer. Helical steel 
gears. Timken Bearing equipped throughout. 
Available from stock with 1¥%2”, 2”, 2%.” and 3” driv- 
ing shafts. Ask your Dodge Distributor, or write us 
. for bulletin giving complete technical data. 


i 


. DODGE MANUFACTURING CORPORATION, 2400 Union, Mishawaka, Ind. 





CALL THE TRANSMISSIONEER, your local Dodge Distributor. 

° Factory trained by Dodge, he can give you valuable help on 
of Mishawaka, Ind. new, cost-saving methods. Look in the white pages of your 
telephone directory for ‘Dodge Transmissioneer.” 
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Entirely Different! 


SCREW CONVEYOR 





MATERIAL 
HANDLING 


"No pallet" automatic case 
stackers, grab-arm lift trucks 
provide 


ADVANTAGES 
WITHOUT 


Facts presented in this article 
verified by technical staff of 
Minneapolis Brewing Company 


Problem: Minneapolis Brew- 
ing Company moved cases of 
its Grain Belt Premium beer, 
via conveyor, from bottle 
house to first floor of ware- 
house. Here, cases were re- 
moved from line by hand, 
placed on floor and moved to 
storage area by two-wheel 
trucks. 

When company decided to 
step up advertising and sales 
promotion programs, officials 
recognized need to improve 


FOQD PROCESSING 
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OF PALLETS 
DISADVANTAGES 


production flow to meet con- 
sumer demand. Important ele- 
ment in streamlined operation 
— a fast-moving, integrated 
handling system. 

System had to meet these 
requirements: 1) handle in- 


creased output of new bottling — 


equipment, 2) use existing 
conveyor system as much as 
possible, 3) cause minimum 
disturbance to production fa- 
cilities during installation. 
Solution: Key factor in new 
system was installation of two 
unit loaders to automatically 
receive cases and arrange 
them in predetermined posi- 


NOVEMBER 


1958 











Unit-loaders automatically 
column-stack first two 


layers for gripping by 

grab-arm lift trucks. Upper 

layers have interlocking 
pattern 


tion to be picked up by grab- 
arm lift trucks. 

Company also installed a 
complete conveyor system, in- 
cluding roller gravity, live 
roller and belt types. 


How system operates 


After full cases are packed, 
they are placed on a conveyor 
which declines to bottle house 
basement, then through tunnel 
to warehouse basement. 

An inclined conveyor moves 
cases to a station suspended 
from first floor ceiling where 


(Continued on next page) 
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_.» of one 
@ 2 Braking Systems 


A modern truck for modern plants 


the Hydrolec¢7se 


® 2 Drive Wheels instead 


available instead of one 


@ 4 Wheel Stability instead 
of three 

@ Alloy Gear Transmission 
instead of chains 

© 100% more Steering Ease 
—Greater Maneuverability 

@ 50% less Maintenance 
—Easy Accessibility 

© Finger-Tip Control 
—Greater Safety 





with most modern features 







Write for Bulletin KP 


STUEBING Designed * Engineered + Built 


LIFT TRUCKS, INC. 


We fale, dl de) 








Put these modern 
features to work for 


you, greater profit 


2409 Spring Grove Avenue 


CINCINNATI 14, OHIO 


THERE I$ A TRUCK FOR EVERY PURPOSE TO HANDLE ANY KIND OF MATERIAL. 
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Cyclone Metal Conveyor Belt 


saves its own purchase price for dog food processor 


Because this Cyclone Processing Belt 


completely eliminated the need for manual 


handling of dog biscuits, the resulting 
savings paid for the belt installation in a 
short time. Now the dog biscuits are 


automatically carried from ovens to crushers. 


More details on this time- and money- 


saving story are reported in the 
Cyclone booklet, ‘“‘“How 35 Manu- 
facturers Saved with USS Cyclone 
Processing Belts.’? Send coupon for 
your free copy. 


Five Basic Belt Types—Cyclone 
Fence makes the greatest variety of 
belts in the industry—spiral woven 
chain drive, spiral woven friction 
drive, flat wire friction drive, flat 
wire sprocket drive and flex-grid. 
They are available in a variety of 


Cyclone Fence Dept. 
American Steel & Wire 
Division of 






metals, alloys and finishes. They are 
strong, sturdy, highly resistant to 
the effects of chemicals, oils, water 
or temperatures. Their open-mesh 
construction makes them readily 
cleaned and sanitary — permits good 
circulation of air or heat. 

USS and Cyclone are registered trademarks 


United States Steel 


Manufactured at Waukegan, !!I. and Oakland, Calif. + Sales Offices, Coast to Coast 


—§—-wWRITE FOR BOOK-———————————————————-———— 


Cyclone Fence, Dept. K118, American Steel & Wire, Rockefeller Bidg., Cleveland 13, Ohio 


WRITE BELOW 
NAME 


ADDRESS 


city STATE 
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no additional cost. 
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ZZ PAF ELECTRIC TRUCKS... 


Save *1,200 Per Truck Per Year 


Cost surveys at a number of plants reveal that ELPAR 
electric truck operating and maintenance costs are only 
one-third those of comparable models in other power 
, types. Based on 2,000 hours of operation, this means an 
- average saving of more than $1,200 per truck per year. 


_In addition, ELPAR electrics give twice as many years 
. of dependable service as gas trucks operating under 
' similar conditions. Thus, when a// initial and replace- 
ment costs are added up, ELPAR electric trucks actu- 
, ally cost less to buy. 


‘And, the surveys show that average downtime for 


ELPAR electrics is 2 to 3% while that for gas trucks 
is 10 to 15%. 


More and more companies are converting their fleets 
to dependable, fume-free ELPAR trucks. Join the 
trend. Choose from our complete line of fork and ram 
trucks, low lift and high lift platform trucks, and mo- 
bile cranes—and save on first cost and operating cost. 
Get all the facts... 


WRITE FOR YOUR COPIES 

of the ELPAR Lift, ‘‘Gas vs. Electric 
Trucks” and “LP-Gas vs. Electric 
Trucks.” Also, send for Condensed 
General Catalog. 


THE ELWELL-PARKER ELECTRIC COMPANY 


Pee Fd 


“one ll 
ELECTRIC TRUCKS 


4004 St. Clair Avenue & 


Cleveland 3, Ohio 


Twice the Life...'/3rd the Operating Costs 
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(Continued from preceding page) 
they await delivery into the 
automatic unit loaders. 

One unit loader is set up to 
handle as many as three dif. 
ferent products simultaneous- 
ly. The other haridles two. Ma- 
chines electronically arrange 
cases in predetermined pat- 
terns. 

As the stacked cases move 
onto a run-off conveyor, they 
are picked up by the grab-arm 
lift trucks. Arms grab bottom 
two tiers of each stack firmly 
enough to lift entire load of 
six or seven layers. 

Cases are then carried to 
storage area, or loaded direct- 
ly into trucks for delivery. 

Results: Entire operation has 
been accelerated, with truck- 
loading crews handling many 
more cases per-minute-per- 
man than previously. Yet, 
costly investment in pallets 
and their subsequent storage 
and maintenance has_ been 
avoided. 

Each of the machines can 
handle as many as 30 cases 
per min, will not stall in han- 
dling heaviest possible rows of 
packages. 

Company reports that other 
brewers throughout the coun- 
try have visited Minneapolis 
to see the conveying and au- 
tomatic loading system in ac- 
tion. 

Automatic case stackers are 
manufactured by Alvey Con- 
veyor Manufacturing Co., 9301 
Olive St. Road, St. Louis 24, 
Missouri. 

For more information circle 
5590 on Reader Service Slip. 


Grab-arm lift trucks used 
at Minneapolis Brewing Com- 
pany are manufactured by: 
Hyster Company, 2902 N.E. 
Clackamas, Portland 8, Ore. 

For more information circle 
5591 on Reader Service Slip. 

Clark Equipment Company, 
Industrial Truck Div., 1921 
Escote St., Battle Creek 80, 
Michigan. 

For more information circle 
5592 on Reader Service Slip. 


World's Largest Palletizing 
See page 24 
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IN YOUR 
PLANT... 


SU ae) 


10 LOSSES wr 


STOP WAITING for liquids 


to creep up to gauge mark. 
Let the meter do it! 


NEPTUNE METERS 


STOP 14 
MANPOWER! = 
: buckets or bags. | GIVING AWAY INGREDI- 


Meters do ‘the | ENTS by over-measure- 
measuring while | ment just to be sure. 


pumps do the’ 
work 


STOP RECEIPT LOSSES. 


Meters prove any short- 


STOP GUESSING COSTS. 


With meters you always 
know. 


STOP CONTAMINATION 
of liquids...use Neptune 
Stainless meters. 


° Cuts off flow at preset quantity 

° “Memorizes” formulas of repeated batches 

© Prints batch tickets showing amount delivered 
* Controls pumps electrically 


¢ Measures over 150 liquids...water, oils, 
syrups, brines, soaps, chemicals, etc. 


 aGET THE FACTS 
+ Ask for helpful 
Meter Data 
Bulletin 566 XFP. 
See Neptune Data 
Pages in Chemical . 
Engineering Catalog. 


Branches in: 
ATLANTA » BOSTON 
CHICAGO + DALLAS + DENVER 


NEPTUNE METER COMPANY 


LOS ANGELES + LOUISVILLE 
19 West 50th Street » New York 20, N.Y. 


NO. KANSAS CITY, MO. 
PHILADELPHIA + PORTLAND, ORE. 
SAN FRANCISCO (Millbrae) 
IN CANADA: TORONTO 14, ONT. 
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nT eT a Ta ee 
CONVEY LIGHT PRODUCTS! 


) 


H 


. 


rah 


cheese sections emerge 


pac a: fo mee 


TT TM Dll tite lola 
aging machine and are 
conveyed smoothly and 
quickly to labelling 
machine — products re 
ceived no handling 


remain fresh andclean 


Puy 


cumulate oils or dirt like ordinary 
it can be kept highly sanitary—easily. 


Gentlemen: 
Please send me additional information about Wendway 
for conveying 
Name 
Company 
Address. 


ss SSS State. 
Have a USP Conveyor Engineer contact me at once 0 


Zone 


re 


Ot a ye see 


UNION STEEL PRODUCTS COMPANY | 


ALBION, MICHIGAN 
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PULL LOOSE ENDS 
TOGETHER WITH 


CLIPPER 


Hooks and Lacers 





Time is money ... and you can save time in joining two loose 
ends with Clipper Hooks and Lacers. They produce secure, 
smooth joints in minutes embedding hooks flush with the surfaces 
of pieces joined. When fastening belts, aprons, or ribbons, they 
provide a flat, flexible joint that rides freely over conveyor roll- 
ers. When joining plastics and other rigid materials they produce 
a firm “hinge” that is as strong as the material itself. In either 
case, pieces up to 12 inches wide and 13/32 inches thick are laced 
in one easy operation. So whenever you have a problem that 
calls for making two pieces one — check with Clipper. 


For more information— Detailed product information and case history examples 
of Clipper machine-lacing benefits are contained in Bulletin No. 157. Send for 


your free copy today. 
Ask your Industrial Distributor for Clipper Products 


oe et 


COMPANY 





972 Front Ave., N. W., Grand Rapids 2, Michigan 
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Faced with high land 
prices in Beverly Hills, 
Continental Baking used 
tiny triangular plot and 
vertical storage units to 


Solve squeeze on 
storage space 


Problem: Continental Bak- 
ing Company planned to con- 
vert plant in expensive Bev- 
erly Hills, Calif., to pneumatic 
bulk-flour handling. Com- 
pany needed sufficient room to 
store the more than 500 tons 
of flour normally held avail- 
able for daily operations. 

However, erecting a con- 
ventional storage warehouse 
would not only be costly in 
itself, but would mean pur- 
chase of additional land at 
high prevailing prices. 





Bulk storage units are completely 

corrosion-proof, from glass-lined 

interiors to glass-coated exterior 

steel plate and stainless bolt 
heads and fittings 


Solution: Company achieved 
the protected storage needed 
without elaborate warehouse 
and without investing in more 
real estate by installing three 
14 by 50-ft Permaglas Bulk 
Storage Units on a tiny, un- 
used triangle of land adjoin- 
ing a spur track. 

Now, flour is delivered in 
Airslide cars to siding direct- 
ly adjacent to bulk storage 
installation, and unloaded by 
means of “Portoflow” unload- 
er through four-inch flexible 
line directly into storage units. 

Bin levels are controlled by 





You can Solve 
More conveying 
problems Better 


with 


DIAMOND 


CONVEYOR 


write for | - 
catalog 


. .. get complete informa- 
tion about smooth operat- 
ing, long wearing, trouble 
free DIAMOND Conveyor 
Chain and attachments 
for all product handling. 


WEE 
HT an Oa 


A Subsidiary of 


OT ear Ree LIV CTO 


Indianapolis 7, Indiana 
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Prevent this with an 
A-C Metal Detector! 


Unless you use a foolproof device to detect both magnetic 
and non-magnetic particles in your process line, you risk 
your reputation for quality. The solution to this problem 
is an Allis-Chalmers electronic metal detector. No matter 
how deeply embedded, any metal particle passing an Allis- 
Chalmers detector immediately triggers a warning and/or 
reject mechanism. 

The Allis-Chalmers metal detector is economical to 
operate, permits conveyor speeds up to 600 fpm, and is 
easily incorporated into any production setup. Ask your 
local Allis-Chalmers representative for Bulletin 15B7217B, 
or write Allis-Chalmers, Industrial Equipment Division, 
Milwaukee 1, Wisconsin. 


ALLIS-CHALMERS 
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Wash - ; 
Drain - Cook - 3B 

Freeze: 
Dehydrate 

Food 
Faster on: 


Wether you are Canning, Freezing, Dehydrating, or Pickling, the open 
mesh construction of La Porte Flexible Conveyor Belting will save you time 
and money. Besides, it facilitates sterilizing with steam guns or scalding 
water, also provides a perfectly smooth surface for containers empty or filled. 
Cuts packaging and shipping costs, too. 


— Ca 


LAPORTE 


For maximum service with minimum maintenance, specify La Porte Belting. 


Available in 42” x 1” also 1” x 1” 
mesh in any length and practically any width. 


LA PORTE | 
7 

LZ 

WA MAT AND MFG. co. 


7 BOX 124 Dept. A La Porte, Indiana 
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Ask your Mill Supplier or write 
for illustrated literature, prices. 
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three Bindicators per storage 
unit. Top Bindicator prevents 
overloading, will shut off sys- 
tem if too much flour is being 
fed in. Mid-section and low 
Bindicators show operators 
the flour inventory. 
_ Unloading to process is ini- 
‘tiated by activating a me- 
chanical sweep arm which re- 
volves counter-clockwise over 
bottom of each storage unit. 
Under the floor, a mechanical 
conveyor carries flour out of 
outlet on bin perimeter. 
Flour is then transported 
via a positive-pressure pneu- 
matic to supply bins in plant’s 
bakery sections. 





"Portoflow" pneumatic unloader 

is wheeled into position under 

Airslide car, and its intake hatch 
bolted to car's release hatch 


Results: In addition to siz- 
able savings in real estate 
costs, and efficient use of very 
limited and oddly _ shaped 
area, bulk storage units have 
contributed to effectiveness of 
pneumatic system in saving 
Continental thousands of dol- 
lars in bulk discount, pack- 
aging and labor costs over 
previous bagged flour meth- 
ods. 

Sanitation and housekeeping 
are improved, as flour is never 
“out” in the air. Glass-lined 
storage unit interiors protect 
flour from contamination, pre- 
vent condensation (when aug- 
mented with air circulating 
system in empty section at top 
of each bin). 


Permaglas Bulk Storage 
Units are manufactured by 
A. O. Smith Corporation, 3533 
N. 27th St., Milwaukee, Wis. 

For more information circle 
5599 on Reader Service Slip. 


Airslide bulk hopper cars 
are‘ manufactured by General 
American Transportation Cor- 
poration, Car Operating Div., 


(Continued on next page) 
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INC, 


Write for Bulletin KT 


LIFT TRUCKS, 
2407 Spring Grove Avenue, Cincinnati 14, Ohio 





enough to pull loads of 6000 Ibs. or more at low cost.. 


tiple units with speed, safety and ease of operation. 
Features the exclusive DYNA-DUAL POWER UNIT. Power 


This powerful Hydrolectric Tractor hauls one or mul- 
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-costs...with Vibert 
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HIGH CAPACITY-HIGH EFFICIENCY-LOW POWER 


nm CONVEYOR 
Developed for Moving Bulk Materials 
Using a Standard Screw Conveyor Trough 


Conveys Horizontally 
or on any Incline 






Patented 
“TITE-SEAL” COVER AND CLAMPS 





Handles: 
Grain ¢ Flour * Feed ° 
Chemicals ° Coffee °« 
Starch * Sugar * Salt ¢ 
Fertilizers * Aggregates 
and other bulk materials 


WITH FLIGHTS 
ATTACHED 
aS REQUIRED 








FUGHTS 








Offers: 
ECONOMY — SELF-CLEAN- 
ING — LOW HORSEPOWER 
— LONG LIFE — SIMPLE 
MAINTENANCE and EXTREME 
COMPACTNESS 


STANDARD SCREW CONVEYOR 
TROUG: 





CROSS SECTION 
“Hy-Flo” Conveyor introduces a new theme in conveying because it will 
handle most eee: of bulk (abrasive and non-abrasive) and at an 


effective speed to — uncomplicated design. 
— amr © deep load either horizontally or on an incline. Their 
contour of the trough giving pactinve wiping action, Long, 
om operation is assured. A system comprises a head section and a 
pnd section with any of intermediate sections. Can be had in 
y length desired with receiving and discharge spouts located to suit 
Seadialens. Complete conveyor is enclosed in one trough no return strands 
are necessary. Patented ‘‘Tite-Seal’ Cover and - provide dust- 
ike aenseruion. Hold everything until you get al I fects. 








Write for 2 a 

oes Se vew Conveyor a Na AUALLLLL 
meta chet TD aceon arenonrsf 

gives full 

details. 


hemuoOxI. fvweenennce | 
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Increase production...lower operating 


ec Vibrators! 


Bulk materials that respond to vibration, from the finest powders to 
large solid pieces, are moved most efficiently and economically through 
chutes, bins and hoppers by Viberlec electric external vibrators. 


Viberlec is compact, powerful, practically maintenance-free. 
Complete unit includes 10’ cord and switch with thermal overload 


protection. 
Among many Viberlec advantages are included: 


Practically silent operation—little or no annoyance to employees. 


Operating parts, sealed in steel, are not affected by dust, moisture, 
water, humidity, corrosive or contaminated air. 


Vibrated material may be hot or cold, under pressure, vacuum or 
controlled humidity. It may be sterile, toxic or protected by an inert 
atmosphere. 

Quick change mounting plate permits multiple use of vibrator. 


Ruggedly constructed for years of reliable service. 


For literature and detailed information write VIBER COMPANY, 
726 South Flower Street, Burbank 57, California. 


VIBRATORS 


Pioneers and leaders in the manufacture of vibrators 


der Service Slip 


ALUM etl ees 
square feet how can 

we cut time wasted in 
waiting for power units ? 


QUESTION: 


ANSWER: 
if travel pattern can be 

predetermined, you'll 
always have power and 
trucks at your service with 
a Nutting Dragline System. 


With an overhead or under-floor 

conveyor you can have a complete fleet of 
inexpensive Nutting trucks constantly at 
work . . . ready to load or empty . . . and 
being moved without an operator. No need 
to wait ... and just compare the low cost 
of running an electric motor against 

the high wages of an ordinary power truck 
operator. Look under ‘““Trucks,’’ ‘‘Casters”’ 
or “Materials Handling Equipment” in 
the yellow pages for your Nutting 
representative .. . or write us for your 
Nutting Material Handling 
Systems Bulletin. 








Solving Ma- 

terials handling aan a 
problems R Co. 
since 1891. 3226 Division St., Faribault, Minn. 
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(Continued from preceding page) 


135 S. La Salle St., Chicago 
90, Illinois. 

For more information circle 
5604 on Reader Service Slip, 


“Portoflow” pneumatic un- 
loaders for Airslide bulk hop- 
per cars are manufactured by 
Sprout, Waldron & Company, 
Inc., 130 Logan St., Muncy, 
Pa. 

For more information circle 
5605 on Reader Service Slip. 


Bindicator level control in- 
struments for granular and 
powdered materials are man-. 
ufactured by The Bin-Dicator 
Company, 13946-43 Kercheval, 
Detroit 15, Mich. 

For more information circle 
5606 on Reader Service Slip. 


CEMA book defines 1200 
conveyor terms and parts 


Revised version of “Con- 
veyor Terms and Definitions,” 
lists and defines preferred 
terms with other commonly 
used terms cross indexed. 

Included are the provisions 


_ of the recently revised safe- 


ty code, B20.1-1957 and 
American standard MH4.1- 
1958, ASA Standard Terms 
and Definitions for Conveyors. 

Major product, safety and 
sanitation standards are listed 
with their sponsoring organi- 
zations. 

Additions to the enlarged 
edition include passenger and 
vibrating conveyors. 

Section on standard MH41 
is available alone with stand- 
ard punching for inclusion 
with other standards as “Book 
No. 102,” at $1.50. 

Book No. 101, covering both 
the standard and terms is 
priced at $2.00 and available 
from the Conveyor Equipment 
Manufacturers Association, 
No. 1 Thomas Circle, Wash- 
ington 5, D.C. 


Motor enclosed in pulley 
for conveyor belt 


One-piece conveyor belt 
drive, enclosing motor and all 
moving parts within the head 
pulley drum, is space saving 
idea. It eliminates V-belts, 
chains, sprockets, motor 
stands and safety guards. 


FOOD PROCESSING 
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REDUCE YOUR 


| Ea WASTE DISPOSAL COSTS 


- fie eS ae / With These Low-Investment Systems 





































by 
ny, 
cy, 
cle 
lip. 
in- Self-driven pulley can be used 
nd on portable, mobile or station- 
ne, ary conveyor belts 
tor 
ral, Totally enclosed motor with 
sealed bearings and no venti- 
cle lation opening. simplifies 
ip. maintenance, even under con- 
ditions of high humidity, dust 
or outdoor operation. 
Models are available in all 
: standard conveyor widths, 
with ratings of from % to 15 THE DEMPSTER-DUMPSTER THE DEMPSTER-DUMPMASTER 
n- hp. Motors are three-phase 
e induction type. 
ed Self-driven head pulleys 
ly (manufactured by Eberhard 
Bauer of West Germany) are 
ns distributed in US by Georg 
p- von Opel Corp., 15 William St., 
id New York, N.Y. 
l. For more information circle 
ns 5607 on Reader Service Slip. 
S. 
id 
od 
io Describes new-type joining 
for conveyor belts 
d New-type conveyor belt 







fastener, consisting of metal THE DEMPSTER THE DEMPSTER-DINOSAUR 


plates with countersunk holes 


and rivets with countersunk COMPACTION TRAILER 


holes, are subject of bulletin. 


cts hammered flush wih sex. | Americas Most Complete Line of Waste Disposal Systems | 

















The big savings in waste disposal are made with mech- six cu. yd. capacity. Compaction bodies are 18, 24 and 
anized, containerized, collection equipment. Dempster 30 cubic yards with capacities up to 120 cubic yards of 
Brothers, the pioneer manufacturer of containerization loose refuse. The DEMPSTER Compaction Trailer will 
equipment, now offers four efficient systems to help you hold and haul over 200 cubic yards of loose material 
increase your efficiency and decrease costs. per trip and it can be loaded by the DEMPSTER- 





The DEMPSTER-DUMPSTER handles containers up to 15 DUMPSTER GRD-304-F-2. The DEMPSTER-DINOSAUR 
cu. yds. The DEMPSTER-DUMPMASTER, available in three offers giant containers up to 40 cu. yds. and over. 
sizes, picks up and empties containers from one through Write today for complete information. 

Mfd. By or BROTHERS 








rf 3 
the originator and om 

































Rivets are self-piercing and 
self-clinching; require only ham- iy BlLaP Sua DEMPSTER- SulrsreR Ani 
mer for application A LOH S| p is if = ® 
au a : 
face of plates, leave a smooth | /7 7am La mi SN AT AMS 
surface, thus reducing wear. wl x a 






Two sizes of plates are listed Dept. FP. 11 DEMPSTER BROTHERS | : nas led 17, Tennessee 


— 3” wide and 4” wide — 
(Continued on page 70) 
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FOOD PRODUCTS 
VOLO Lie 


CMH A111 


You can screen them better with a Sweco Vibrat- 
ing Screen Separator. More than 550 Sweco 
Separators are performing efficient screening 
operations today in food plants throughout the 
world. Advantages include: big capacity — clean 
separation — long screen life — low operating and 
upkeep cost. So, whether the food materials you 
wish to screen are wet or dry — coarse or fine — 
heavy or light, you should investigate the SwEco 
Separator now. 


SEND FOR: < 


Check the kind of screening application in which you’re 
interested. If it isn’t listed, add it in the space provided. 
We can send you specific information on your screening 
problem or one very similar. 


C I'm interested in screening data on: 
CZ Animal feeds 
CJ Canned fruits & vegetables 
C Cereals 
C Cocoa products 
( Dairy products 
(J Dried & dehydrated foods 
CZ) Edible oils 
C] Fish processing 


CZ Other 
CO Send new SWECO Separator Catalog 
C1 Send bulletin on “Solids-Liquid Separation” 
C1 I'd like a screening demonstration 


OC Fruit juices 

C) Grain mill products 
C) Grease & tallow 

C) Malt liquors 

C) Meat products 

OC Poultry 

CJ Sugar 

C Waste materials 





YOUR NAME 
COMPANY 
ADDRESS 


see Ne ss ao STATE 
f £ i Clip and mail to Dept. S-214-4 


a Southwestern 


Ss Ww E oo oO Engineering 


SEPARATORS Company 
4800 Santa Fe Avenue, Los Angeles 58, California 
Engineers and Constructors ... Manufacturers 
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New developments 
in fork lift 


Grip or side shift. . . new at- 
tachment has special grip- 
ping device which pulls en- 
tire load onto lift truck blades 
with held of expendable pal- 
lets that require little storage 
space. 

Side Shifter lets operator 
shift carriage laterally, pick 
up and deposit loads quickly 
without repositioning truck. 

Side Shifter Towloader At- 
tachment for Towmotor fork 
lift trucks is manufactured by 
Towmotor Corporation, 1226 
E. 152nd St., Cleveland 10, 
Ohio. 

For more information circle 
5610 on Reader Service Slip. 


Smooth, fast ramp travel . . .0 
new line of gas-powered, 
electric-driven fork trucks is 
due to torque multiplication 
reportedly triple that fur- 
nished on competitive hydrau- 
lic torque converters. This 
eliminates need for auxiliary 
gear shifts for ramp work. 
Truck starts and stops on 28 
per cent grades with full load. 

Drive principle eliminates 


Eliminate expensive 
“slips” with 


ALCOA 


ABRASIVE 


TREAD 
PLATE 


An employee slips on greasy metal flooring, injures his 
back. Medical costs run up to $523.77. Workmen's 
Compensation is $1,313.30. Additional claims may be 
as much as $2,000 more. The employer's accident rate 
is up and production is down while another worker is 
trained. 

This is just one of the 20,000 expensive slipping acci- 
dents which kill or injure industrial workers each year. 
Most of them can be prevented. Alcoa® Aluminum 
Abrasive Tread Plate remains slip-proof even when wet, 
oily or greasy. Made of tough particles of fused alu- 
minum oxide, its hard, abrasive surface is the only non- 
skid floor plate that gives you the advantages of light- 
weight, corrosion-resistant aluminum. 

For more information on how you can eliminate 
hazardous conditions from floors, stairs, ramps and 
other areas, check the coupon below; write Aluminum 
Company of America, 1664-L Alcoa Building, Pittsburgh 
19, Pa., or call your nearest Alcoa distributor. 


Make Your Own 30-Second Safety 
Test . . . Send the Coupon for FREE 
Sample of Alcoa Abrasive Tread 


Your Guide to 
the Best in 
Aluminum 
Value 


“ALCOA THEATRE” 
Exciting Adventure 
Alternate Monday Evenings 


Aluminum Company of America 
1664-L Alcoa Building, Pittsburgh 19, Pa. 


Sure-grip Alcoa Abrasive 
Tread Plate is the best in- 
surance you can buy 
against slipping accidents. 


I'd like to see how Alcoa Abrasive Tread Plate prevents slipping. 
Please send me FREE sample—also application, design and fabricating 


data. 
Name and Title 


Address 
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need for clutch, fluid coupling, 
fluid torque converter or mul- 
tiple-speed transmission. Gas 
engine is enabled to operate 
at most efficient speed at all 
times, bringing claimed fuel 
savings as high as 30 per cent. 

Since there is no mechani- 
cal direct coupling between 
engine and drive axle, trans- 
mission of road shocks is 
avoided, reducing mainte- 
nance costs and high repair 
parts inventory. Travel speed 
is 8.5 mph. 

Capacities range from 4000- 
10,000 lb, with lifting heights 
to suit all applications. Forks 
lift 4000-Ib loads up to 75 
fpm. 

New line of Dynamotive 
gas-powered, electric-driven 
fork lift trucks is manufac- 
tured by Automatic Trans- 
portation Company, Div. of 
The Yale & Towne Manufac- 
turing Company, 149 W. 87th 
St., Chicago 20, Ill. 

For more information circle 
5612 on Reader Service Slip. 


Simplifies selection 
of hand lift trucks 


Fold-out circular designed 
to simplify selection of hand 
lift trucks shows specifications 
for 12 basic types in chart 
form. 

Among categories shown 
are lifting height in inches; 
type of lifting mechanism; 
type pallet handled; operat- 
ing features; capacities; and 
platform and fork lengths, 
widths available. 

Circular 26B on hand lift 
trucks is issued by Lewis- 
Shepard Products, Inc., 125 
Walnut St., Watertown 72, 
Massachusetts. 

For your copy simply circle 
5613 on Reader Service Slip. 
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For more information on 
supplies, materials, and 
methods described in 
these articles . . . use the 
convenient sel f-mailing 
Reader Service Slip op- 
Posite the inside back 
cover. 
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Link-Belt S-815 flat-top chain 





Link-Belt S-815 flat-top chain 
presents a safe, smooth con- 
veyor path for handling 
food and beverage bottles, 
cans and similar containers 
through washing, filling, cap- 
ping and other operations. De- 
signed to simplify conveying 
in bottling plants, canneries 
and dairies, S-815 chain is 
readily adaptable to new or 
existing machines. 

One-piece links are formed 
from steel strips and connected 
by steel pins. Top edges of 
links are beveled to permit 
free movement of containers 
across the surface. Pins can be 
quickly removed for easy main- 
tenance and chain adjustment. 

Available in five widths 
—=in carbon or stainless steel. 
And its simple design elimi- 
nates dirt-catching pockets 
and crevices—an important 
feature where sanitation is es- 
sential. 


LOW-COST S-815 flat-top chain 
conveys cans of beer from filling 
and capping machine. Smooth 
unbroken carrying surface o 
chain reduces danger of tipping. 








One-piece S-815 link serves 
as integral carrying platform 


One-piece links, with beveled 
edges, dovetail with adjacent 
links to form a smooth, con- 
tinuous carrying surface. Elim- 
ination of the straight-line 
lateral gap between links re- 
moves the danger of tipping or 
jamming stalled containers, per- 
mits chain to slide freely under 
them. Chain can be detached 


at any convenient pitch by ¢ 


merely removing the connect- 
ing pin. Ask for Folder 2344. 





HEADQUARTERS for chains, 
sprockets and other Link-Belt 
conveying and mechanical 
power transmission products is 
your nearby Link-Belt factory 
branch store or authorized 
stock-carrying distributor. 








Link-Belt Plants, Sales Offices, Stock Car: 
Cities. Export Office, New York 7 
South Africa, 
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Unique design of S-815 
sprockets doubles life 


Specially designed cut-tooth 
sprockets for Link-Belt S-815 
flat-top chain provides twice 
the necessary number of teeth, 
doubling wheel service life. 
This design refinement insures 
close control of tooth profile 
and dimensional specifications, 
resulting in proper chain en- 
gagement .. . minimum wear 
. . « quiet, smooth operation. 
In operation, links contact 
every other tooth. Odd num- 
ber of teeth in sprocket auto- 
matically distributes wear. 
However, similar service can 
be obtained with even number 
of teeth by periodically index- 
ing the sprocket one tooth. 








; Canada, Scarboro (Toronto 13); Australia, 
epresentatives Throughout the Wor 


Springs. R 








CHAINS AND SPROCKETS 


LINK-BELT COMPANY} Executive Offices, Prudential Plaza, Chicago 1. To Serve Industry There Are 
ing Factory Branch Stores and Distributors in All Princi 

























Marrickville, N.S.W.; 
id. 
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BULK MATERIAL MEN: 


AVRO TV 


PRESENT EQUIPMENT FOR 


EU TLIRS 


HANDLING WITH 


ROTO-BIN-DICATOR 


LOWEST COST MODERNIZATION 





Easier food handling with 
Hackney Seamless Containers 


More and more modern food processing plants use 
durable Hackney containers to cut handling costs. 
Here’s why: 

% Easy to clean—with seamless construction. 


= Sa ge deel ee 


If you store, process or pack bulk 
material you can have automatic 
control of handling at nominal 
cost with a few Roto-Bin-Dicator 
. bin level indicator units. Prevent 
waste, protect equipment, save 
repairs. Big savings year after 
year. U. L. Listed Standard and 
Explosion-Proof Units. 


% Easy to handle—with stout welded handles. 

% Easy to move—with tough wearing ring on bottom. 

% Easy to pour—with a full-curled lip. 

% Easy to select—with a wide range of sizes in black, 
galvanized, tinned or stainless steel, or aluminum. 
Write for catalog. 


Pressed Steel Tank Company 


THE BIN-DICATOR CO. 


13946-C Kercheval « Detroit 15, Mich. 





5615 on Reader Service Slip 





Get increased protection...new ERIEZ 


MAGNETIC DRUMS 


now up to 50% stronger than old-style drums! 





Write for detailed literature 
VAlley 2-6952 
WE SELL DIRECT « PHONE ORDERS COLLECT 





or call 


and Bearings! Expanded, improved line of permanent magnetic drums 
invaluable for automatic continuous removal of ferrous contamination 





CONTAINERS AND P 


Manufacturer of Hackney Products 


1459 S. 66th St., Milwaukee 14, Wis. 
Branch offices in principal cities 


LIQUIDS AND SOLIDS 
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Costly maintenance problems eliminated with new replaceable Shell 


from foods, chemicals, grains, plastics, ceramics, rubber, etc. 


Stronger, larger, more efficient magnetic elements 
provide more magnetic power, better protection 
than ever before possible! New magnetic units trap 
and remove small and medium iron fines as well 
as heavier pieces of tramp metal from processing 
lines. Protect machinery, prevent fires and ex- 
plosions, eliminate product contamination. Quick- 
ly, easily installed at discharge end of gravity flow 
chutes. spouts, screw conveyors, etc. For wet or 
dry materials. With or without housings. Peak 
protection at low cost. 

NEW, TIME AND MONEY SAVING FEATURES! 
Easy drum removal; no need to remove housing. 
Bearing replacement simplified; no disassembly of 
shell required. Replaceable shell; excellent for 
abrasive applications. Stainless steel shell construc- 


—. 


ERIEZ 


MAGHETIC SEPARATORS 
RU So SRE 


Magnetic 
SEPARATION 


AUTOMATION 
VIBRATION 
Equipment 
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tion won’t pit or corrode. Dust-tight housing; all 
steel, welded construction. Adjustable magnetic 
element; magnetic area can be moved to insure 
peak efficiency for varying sizes of ferrous contam- 
ination. Lifetime guaranteed permanent magnets; 
can’t fail or burn out. Continuous efficiency; un- 
affected by external conditions. Wide range of 
sizes; standard diameters of 12”, 15”, & 18”. 24” 
heavy duty diameter. 10 standard widths. 

Eriez, pioneer and world’s leading producer of 
magnetic equipment, builds a complete line of 
separation, vibration and automation units. Our 
skilled field and lab staffs are always ready to help 
solve a problem. 

For literature or information, write Eriez Mfg. Co., 
75LA Magnet Drive, Erie, Pa. 










material handling 


(Continued from page 67) 


for use over pulleys 14” diam 
or larger. Both sizes can be 
used in combination to make 
any joining width or any 
length repair to a conveyor 
belt. 

Bulletin also lists four sizes 
of countersunk-head rivets, 
for conveyor belts from 6/16 
to 10/16” thick. Directions for 
use are included. 

Bul, “Crescent. Belt Fasten- 
ers,” is offered by Crescent 
Belt Fastener Company, Inc., 
381 Fourth Ave., New York 
16, New York. : 

For your copy simply circle 
5618 on Reader Service Slip. 


Conveyor roller snaps in 
without tools 


Lightweight conveyor roller 
for package and carton han- 
dling has spring-loaded axle 
construction so that it can be 
snapped into place or easily 
removed without tools. 

Roller is 1%” in diam, is 
rated at 80 Ib loading capac- 


’ ity. Sections 12” and 18” wide 


are available from __ stock. 
Other widths from 6” to 30” 
are available on special order. 
Rollers have ball bearing con- 
struction. 


| 
: 
| 
| 





3 


Lightweight rollers are suitable 
for straight or curved conveyor 
sections 


No. 138 roller conveyor with 
“Spring-o-matic” axle is 
product of The E. W. Busch- 
man Co., Clifton and Spring 
Grove Ave., Cincinnati 32, 
Ohio. 

For more information circle 
5619 on Reader Service Slip. 


Increased systems? 


See p 4 
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PACKAGING 


Fast? WOW! 


Fills Beer Cans 
eat 760/min 


Counter-flow pressure in cans 
balances bowl pressure for 
foam-free gravity fill 


The fastest beer can filling 
system in the industry is in 
operation at Burgermeister 
Brewing Corp., San Francis- 
co. Changes in a Cemco 60- 
valve filler have allowed reg- 
ular speeds of 760 twelve- 
ounce cans per min. 

Burgermeister expects. to 
increase speed still further in 
near future, based on expe- 
rience to date. 

Special filling bowl is of 
unique doughnut-shape de- 
sign which reduces friction in 
distribution lines to filling 
valves. 

Gravity feed is maintained 
even at the high speeds by 
balancing pressure between 
the can to be filled and pres- 
sure in bowl. Counter-flow 
gas is introduced into can to 
balance pressure in tank, and 
beer flows by gravity into can. 

Balanced pressure-gravity 
flow system and filling bowl 
adapter units prevent air 
pick-up and foaming at high- 
speeds. At same time system 
eliminates loss of prime and 
maintains uniform CO, con- 
tent. 

Filler is driven from drive 
shaft of an American Canco 


(Continued on next page) 





Production Manager Vic Sariotti 
of Burgermeister inspects "world's 
fastest" beer filler 
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Acme Steel Office, 


For users of Fibreboard Boxes 






Present closure methods unsatisfactory? 
Check advantages of wire stitching... 
mechanically uniform, secure closures, even 
with unskilled operators...stitches not 
affected by heat, cold, moisture...secure 
closure maintained even when box is wet. 


Arcuate stitching method means even greater 


savings...gives stitches greater column 
strength which means greater driving strength 
...allows equally strong stitches from 
lighter gauge of wire...switching from 

.020 to .017 gauge saves 123% on wire costs. 
Arcuate Folder answers questions about 

this method. 


Wire check points...if it has electro- 
galvanized, rust resistant finish...close 
size tolerance and smoothness to protect 
vital machine parts...is level wound to help 
eliminate tangles and snags...it's excellent 
wire. Acme Steel Silverstitch Stitching Wire 
checks out on all these points. 


Stitcher parts orders promptly filled from 
nationwide network of Acme Steel warehouses 
and service offices...only genuine Acme Steel 
replacement parts reflect same high quality 
and craftsmanship as original parts... 

can be depended upon to give same long, 
satisfactory service. AD-154 gives tips on 
maintenance and repair. 


Your Acme Idea Man is available as a con- 
sultant on closure problems. His intensive 
training, backed by Acme Steel Company's 

75 years' experience with closure problems, 
can be of real time and material-saving 
value to you. Call him now at the nearest 


or write to Dept. FGW-118, Acme Steel Products 
Division, Acme Steel Company, Chicago 27, I1l., for information 
on the complete line of Acme Steel box, book and metal stitchers. 


To) WIRE STITCHING 
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PROTECTIVE’S 


beam Coes BAGS CANT: He 


“EWIN-SURE” 
DOUBLE-SEAL 


dl 


PROTECTIVE LINING ‘ORPORATION 


GENERAL OFFICES AND PLANT: 22 WOODHULL STR=iT, BROOKLYN 31, NEW YORK 
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(Continued from preceding paze) 


8-R seamer. To handle in- 
creased production from the 
combination, Burgermeister 
converted standard sin gle- 
deck pasteurizer to a _ two- 
deck unit. 

Cemco 60-valve filler is 
product of Crown Cork & 
Seal Co., Inc., 9300 Ashton 
Road, Philadelphia 36, Pa. 

For more information circle 
5622 on Reader Service Slip. 


Single-tube bag maker 


Rivals twin tube 
speed, costs less 


Makes, fills, seals 50-55 
eight-oz or 40-45 one-lb 
bags per min 


Uses: Packages instant cof- 
fee, candies, cookies, crackers, 
nuts in the shell, macaroni, 
marshmallows, beans, etc., in 
wide variety of films. 

Features: High-speed cy- 
cling is result of use of air 
cylinder with simple mechani- 
cal linkage to power the hori- 
zontal heat-sealing jaws. This 
assembly is all that moves up 
and down. More costly con- 
ventional units employ heav- 


Unit can be equipped with 

"Elec-Tri-Pak" net weight scales 

(shown), volumetric filling heat 
or for hand loading 
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ier, more massive mechanism 
for same purpose. 

Description: Same unit 
forms, fills, seals bags from 
1% by 3 inches to 7 by 14 
inches —handles polyethylene 
(using thermal impulse seal- 
er), cellophane, K-Films, sin- 
gle- or double-wall bags, 
pouch paper and Poly-Cel 
with fold-over back seal. 

Changeover is easy and fast. 
Calibrated settings for bag 
length can be changed in less 
than one min. Dial settings 
assure positive heat control 
for different bag materials. 


True "pillow" bags save on film 
cost — from 5% on this one-lb 
bag to 25% on 3-in bag 


Unit has variable speed 
drive, operates on 230 volts, 
3-phase, 60 cycles. Height, 
without scales or volumetric 
filler, is six ft. 

Model L-2 automatic bag 
maker is manufactured by 
Triangle Package Machinery 
Company, 6633 W. Diversey 
Ave., Chicago 35, II. 

For more information circle 
5623 on Reader Service Slip. 


‘Blend’ Mylar, foil, vinyl 
into multi-use laminate 


Experimental packaging 
structure being tested by US 
Army Quartermaster Corps as 
container in which to cook, 
ship and_ store 
foods, may also prove solu- 
tion to several persistent food 
processing, packaging, storing 
problems. 

Laminate combines punc- 
ture-resistance and tear 
strength of .001” Du Pont 
“Mylar,” moisture-vapor 

(Continued on next page) 
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versatility... 


and speed... 


in multi-pak systems for bottles and cans! 


iF YOU NEED PACKAGING VERSATILITY to handle 
bottles, jars, or any one of a wide variety of can shapes 
and sizes—the amazing Jak-Et-Pak “50” is really a 
pocket-sized dream. It handles double and single-line 
formations, and can change over from double line to 
single in less than an hour! New suction feed means 
no skipping or doubling—and the wide size range 
means that you can package practically anything, 
better! Yet the “50” is a mere 10’4” long, 4’2” wide, 
including the in-feed conveyor! 


iF YOU NEED PACKAGING SPEED to handle cans at a 
fast and furious pace of up to 120 carriers or 720 units 
per minute, then: Jak-Et-Pak “120” offers exceptional 


ae GATE. 


BOXBOARD & FOLDING CARTON DIVISION OF CONTINENTAL € CAN COMPANY « 530 FIFTH AVENUE, NEW YORK 36, NY. 


production efficiency. And even the amazing “120” 
requires only 3 the space of conventional equipment! 


AND FOR YOUR CUSTOMERS’ CONVENIENCE an in- 
genious locking mechanism, the exclusive Gair 
Duo-Lok is built into Jak-Et-Pak systems. Duo-Lok 
contains no moving parts—provides excellent package 
closure, and extra fast and easy opening to give your 
multi-paks more merchandising appeal...like this: 


2 


Just insert fingers...lift...and it’s open! 


creative engineering in packaging 
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New “Scotchpak” Heat-Sealable Polyester Film 
withstands -7O0° to 240°F temperatures 


3M Research Laboratories now give you a 
clear-as-glass packaging film designed espe- 
cially for the food industry—a film with a 
combination of properties unlike any other film 
on the market. 

This new “Scotchpak”’ Film resists freezing 
cold (down to -70° F) and boiling heat (up to 
240°F!)—yet can be heat sealed at 275° to 
400°F. with only 20-60 psi in 0.2-2.0 seconds. 
It blocks ultra-violet rays—gives longer shelf 
life to all food products. 


TRADEMARK: 





“Scotchpak”’ is tough and has higher seal 
strength than any other film. It can be easily 
handled on conventional bag making and filling 
equipment. Still, “Scotchpak’’ is priced com- 
petitively with existing so-called “‘boil-in-the- 
pack”’ films. It is available in a 2 mil thickness 
in rolls up to 50 inches wide, ready for printing 
—if you desire. 

For complete facts and figures on this dra- 
matic new food packaging development, write 
3M, Dept.RD-118St. Paul 6, Minn. Do it today! 


TCH PAK Polyester Film 
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(Continued from preceding page) 


transmission protection of 
.00035” aluminum foil and 
positive heat-sealing advan- 
tages of .001” food grade 
vinyl. ’ 

Easy folding is accomplished 
on standard wrapping ma- 
chines; any standard plastic 
film printing process can be 
used. 

FR 2020 experimental mul- 
ti-purpose laminate is devel- 
opment of Rap-In-Wax Paper 
Company, 150 Second Ave., 
S.E., Minneapolis, Minn. 

For more information circle 
5625 on Reader Service Slip. 


Improved metal caps — 
snugger thread fit 


Two-year re-tooling pro- 
gram just completed has pro- 
duced equipment for making 
better metal caps. New cap 
design has tightly rolled, 
kink-free bead, a finer knurl 
and deep smooth thread 
which gives snugger thread- 
to-glass contact over entire 


‘length of thread. 


The stronger bead gives 
greater freedom from rusting 
of metal edge. “Perfect cir- 
cle” caps won’t bend during 
shipping or capping, will take 
greater torque on high-speed 
lines without jamming or dis- 
torting. 

Caps made by special de- 
sign equipment are products 
of Armstrong Cork Co., Lan- 
caster, Pa. 

For more information circle 
5626 on Reader Service Slip. 


Saves 80% in labor, 
30% in materials 


One 30-lb bag-in-box re- 
places six 5-lb cans 


New bulk package holding 
30 Ib replaces six 5-Ib canis- 
ters and master carton for 
Beaver Home Products Co., 
Camden, N.J. 

Users of their cake and con- 
fectionery toppings (bakeries 
and restaurants) enjoy a 30 
per cent saving in price as a 
result. 

Processor saves some 80 per 
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cent in packing labor, as 30- 
lb unit can be filled in same 
time as one 5-lb canister. 

In user’s plant, a spout is 
formed by cutting one top 
flap of outer box at one corner 
and opening the poly bag. 





Inner poly bag is reclosed with 
wire tie to protect contents 


Empty packages, stored 
knocked down and flat, re- 
quire less than one-tenth the 
space needed for empty can- 
isters and master carton. 
When packed, the filled pack- 
ages occupy 40 per cent less 
space. 

At Beaver, specific contents 
of package are identified by 
a check in one of 10 squares 
printed on carton. Thus, in- 
dividual labels for each prod- 
uct are no longer needed. 

Bag-in-box package was 
designed by Stone Container 


_Corp., Eastern Div., Tulip & 


Decatur St., Philadelphia 36, 
Pennsylvania. 

For more information circle 
5627 on Reader Service Slip. 


Release converts bagging 
scales to automatic 


Air-operated automatic bag 
release increases bagging 
speeds for operations using 
textile and multiwall bags. 
Controlled cycle reduces “sift- 
ing” through textiles, ends pa- 
per bag breakage. 

Operator puts bag on spout, 
then presses reversible foot 
pedal which closes bag hold- 
er. This also closes discharge 
circuit of scale. Immediately, 
or on completion of weighing, 


(Continued on next page) 
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for your metal packages... 
make sales for your products 

















Colors that sing .. . colors that sell 
... they are yours when your 






metal packages come from Heekin. 






Heekin Product Planned Lithographed 






Cans have eye appeal that means buy appeal. 






Heekin market research engineers can best advise 






you on what type of metal package will best 






serve your needs both economically and sales wise. 






Heekin Product Planned Cans—both plain and 





lithographed—are planned for your 






product and your profit. 













THE HEEKIN CAN CO. 
PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 


Product Plarned 


CANS 
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Distributed 
and Serviced 
exclusively by 


New from ATKRON DUMORE... 





Can Sorter and Uncaser 


Formerly Distributed by R.C.A. 


Handles Reshipper Cartons, Shipper Trays, Bags or Bulk! 


FOR ANY STANDARD CAN — FROM 6-OZ. to 32-OZ. SIZE 
CONTINUOUS MOTION ELIMINATES COSTLY STOPPAGES 
INCREASES PLANT EFFICIENCY AND SPEEDS PRODUCTION 


PROTECTS LITHOGRAPHED CANS AND WILL NOT BEND OR 
DAMAGE OPEN ENDS 


LIFETIME MAGNETS ASSURE MISTAKE-PROOF OPERATION 
REDUCES MAINTENANCE COSTS TO A MINIMUM 


EXCEPTIONALLY SMALL SPACE REQUIREMENTS 
IN RELATION TO CAPACITY 


Check the other ATKRON DUMORE equipment such as Flap Openers, 
Case Cleaners, and Full Depth and Half Depth Uncasers. Write for 
complete information . 
profit and loss in your plant. 


MANUFACTURED BY ATKRON, INC., CUYAHOGA FALLS, OHIO 


. it can easily make the difference between 







wea” 
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A NEW TEAM 
TO SERVE YOU BETTER... 
BEGINNING NOVEMBER 1 


Geo. J. Meyer Manufacturing Co. 
and its Economic Machinery Co. Divi- 
sion are exclusive distributors for 
ATKRON DUMORE can and bottle- 
handling equipment. 


See you at Booth 715 
at A.B.C.B. Show... 
Enjoy our hospitality 

at Pine Room, Traymore Hotel 





CONOMIC MACHINERY CO. worcester 3, mass. 


Division of Geo. J. Meyer Manufacturing Co. 


an a4 GEO. J. MEYER MANUFACTURING CO. muwauxee, wis. 


AT-1058-143-B 
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(Continued from preceding page) 
scale discharges into waiting 
bag, initiating timer operation, 
At end of timing cycle (ad- 
justable), bag holder opens to 
release filled bag, foot pedal 
resets itself, timer resets and 
all is ready for next cycle. 


Converts any unit with universal 
air-operated bag holder 


New unit may be specified 
as optional feature on new 
equipment, adapted to G-73 
Impackers and _ scales or 
adapted to any bagging scale 


. with a universal air-operated 


bag holder. 

Automatic bag release is de- 
velopment of Richardson Scale 
Company, Van Houten Ave. 
Clifton, N.J. 

For more information circle 
5630 on Reader Service Slip. 


Plastic-lined pails, drums 
take acid action, abuse 


Plastic lined pails and drums 
for shipment of hard-to-pack- 
age food products withstand 
chemical action of strong ac- 
ids, alkalies, and aqueous salt 
solutions. 

Tough, slick-surfaced _lin- 
ings, made of finely powdered 
vinyl resins and plasticizers, 
have unusual resistance to 
water absorption. They also 
possess a high degree of elas- 
ticity and resiliency — thus 
can withstand severe reverse 
impact without chipping or 
cracking. 

Approved by the USDA, the 
sprayed-on linings now are 
being produced for container 
purchasers in dry-film thick- 
nesses varying from 6 — 12 
mils, and are uniform in thick- 
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ness throughout the container. 

Pails with special lining are 
available in 1-, 2-, 3-, 3%, 5- 
and 7-gal sizes; drums in 15- 
gal, 120-lb, 30-gal, and 55- 
gal sizes. All sizes are avail- 
able in tight-head and full 
open-head styles. 

“Plastisol” lined pails and 
drums are developments of 
Jones & Laughlin Steel Corp., 
3 Gateway Center, Pittsburgh 
30, Pennsylvania. 

For more information circle 
5631 on Reader Service Slip. 


Saran variation! 


New shrink-on 
glamour film 


Uses: New material has 
successfully passed commer- 
cial-scale tests as package for 
fresh frozen poultry, will soon 
be tested with fish, processed 
cheeses, cured and processed 
meats. 





Film combines transparency, 
printability with low-temp flex- 


ibility 
Features: Film combines 
low-temperature flexibility 


with sales appeal features of 
high transparency, surface 
sparkle and excellent printa- 
bility. 

Description: To package 
with new wrap, product is 
placed in shrinkable bag or 
tube, vacuum is drawn and 
package is clip-sealed. Filled 
package then is briefly ex- 
posed to heat from steam, hot 
air or hot water. 

This shrinks wrap evenly 


(Continued on next page) 
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meet the newest and the most complete 
—in jars, by 


Always first, with the best by far, H-A offers something new, in a 
full, new line of jars! They merchandise your products better, and 
give your customers a new grasp on convenience. They accommo- 
date the new twist-top caps, and sell with special point-of-sale 
appeal. Easy to fill, smooth to run, a snap to close— beauty puts you 
way out front, in crystal-clear glass by H-A! 





HAZEL-ATLAS GLASS «wision of CONTINENTAL @CAN COMPANY | 


WHEELING, WEST VIRGINIA 


oS RI 





Later sera | 









: 
14 

» 
a 


"a 


* om 


‘ 
ay 





Always the best...now even better 


ROLACODER 


me yy AUTOMATIC 
al CASE MARKING 


AND 
CODE-DATING 
ATTACHMENT 


Holds enough ink 
for a week! 





e Extra compact — adapt- 
able to any conveyor, case- 
sealer, etc. 


e Simplified construction— 
trouble-free performance 


e Precision-built—assures 
sharp uniform imprints up 
to 3” deep, accurately lo- 
cated on case after case 


e Swing-out mounting for 
easier maintenance 


e Patented “Metalok®” 
type base holds type more 
securely, makes copy 
changing easier 





Write today for full detaiis 
about the new “Series 300 Roila- 
coder'’ case-marking attachment 


GOTTSCHO 
Dept. V 
HILLSIDE 5, N.J. 


In Canada: Richardson Agencies, Ltd. - Toronto & Montreal 
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TIE 
HOW TO CLOSE 


IrlsA 
PAPER BAGS 


Dubil-Tape 
CLOSURE 


Union SPECIAL’S Style 60000 D bag closing machine, 
producing the exclusive Dubl-Tape closure, is designed to speed 
packaging ... cut costs .. . and improve appearance. 
@ FAST— Speed to match output of standard filling and 
weighing equipment. 
@ NEAT— Produces an eye-pleasing, sales-stimulating 
package with high merchandising value. 
@ ECONOMICAL — Operating cost per bag is at a minimum 
. +. uses inexpensive cotton thread and paper tape. 
@ VERSATILE — Adjustable for a wide range of bag sizes, 
short or long runs. 
Write for BULLETIN No. 100 to get the complete facts on this 
machine . . . and how it can do a better closing job for you. 


MACHINE 
COMPANY 


432 N. Franklin Street e Chicago 10, Illinois 
5633 on Reader Service Slip 
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(Continued from preceding page) 
around product — makes a 
skin-tight package that is 
tough and transparent. 

Film can be handled per- 
fectly on existing  shrink- 
packaging equipment. 

Saran Wrap — S, now 
available in limited quantities, 
is development of The Do- 
beckmun Company, a Division 
of The Dow Chemical Com- 
pany, P.O. Box 6417, Cleve- 
land 1, Ohio. 

For more information circle 
5634 on Reader Service Slip. 


New process... package 
give institutional field 


Frozen vegetables 
in precooked portions 


Quick, easy servings of veg- 
etables described as actually 
better than home cooking in 
flavor, appearance, nutrition 
and convenience may repre- 
sent first major development 
in frozen vegetables since 
Clarence Birdseye. 

Besides these strong cus- 
tomer appeals, the portion- 
packed vegetables solve prob- 
lems of undersized servings 
which cause dissatisfied cus- 
tomers, or wasteful oversized 
portions. 

Also done away with is the 
five per cent shrinkage that 





Packet-portions come already 
cooked, seasoned and buttered 
— are ready-to-serve after ten- 
minute boiling 








with this 


Arenco Machinesare 
in service throughout 
the world, wherever 
products are pack- 
aged. They operate 
cleanly and efficient- 
ly at highest speeds, 
with little or no main- 
tenance required. 
Liquids, solids, 
paste and powders— 
bottles, tubes, bags, 
vials and boxes — 


every packaging op- 
eration can use one 
or more versatile 
Arenco units to ad- 
vantage. 





fill it better 


MACHINE COMPANY, INC. 





Write today for literature on 
Arenco units for your requirements! 


25 West 43rd Street 
New York 36, N. Y. 
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How To Reduce Breakage 
of Your Packages 






"3 PAPER FILM 
ARMSTRONG 
STEAM HUMIDIFIERS 
Prevent Drying-out 
of Bags, Cartons, Films 


During the heating season, dry indoor air steals mois- 
ture from paper bags, cartons, cellophane and other 
films. Resulting brittleness and strength loss spells 
high breakage during and after packaging. 


The answer is controlled humidification of storage and 
packaging rooms. One automatic Armstrong C-2 Steam 
Humidifier will humidify up to 90,000 cu. ft. of space for 
pennies a day! The moderate cost ($170 complete) comes 
back in savings in no time at all. Other advantages: 
easy to install, no “fall-out” of water droplets or mineral 
dust, accurate control, negligible maintenance. 


For complete information, send for Bulletin 500. Tells 
all about the profit in humidification with Armstrong 


Steam Humidifiers. To get your copy, call your local 
Armstrong Factory Representative, or write: 


ARMSTRONG MACHINE WORKS 
8816 Maple St., Three Rivers, Michigan 
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packaging 


results from ordinary cooking 
in boiling water. 
Reconstitution is simple. 
Bags are removed from 
freezer, dropped in pot of boil- 
ing water, removed after ten 
min, opened and served. Or, 
after heating, bags can be held 
on steam table in a shallow 
pan of water heated to 150- 


160°F. 





Like other frozen foods, pre- 
cooked vegetables retain quality 
for months at 0° F or below 


Propérties of the new, wide- 
temperature-range polyethy- 
lene resin, developed by 
Spencer Chemical Company, 
Dwight Bldg., Kansas City 5, 
Mo., protect the product from 
air during frozen storage and 
from boiling water during the 
heating process. 


Modified process 


Vegetables are completely 
cooked in steam at the factory, 
doing away with need for 
soaking and lengthy boiling in 
user’s kitchen. 

Thus, colors remain bright 
and natural, original flavors 
and nutrients are retained — 
being boiled into rather than 
out of the vegetables. 

Next processing step is im- 
mersion of vegetables in solu- 
tion that seasons and glazes 
each individual particle and 
prevents desiccation during 
individual quick-freezing on 
trays. Seasonings include salt, 
sugar, monosodium glutamate 
and corn sirup solids. 

Finally, portions are pack- 


aged in plastic-lined paper - 


bags, using a conventional 
volumetric filler, with a pat of 
butter included. 

Added costs involved in the 
special preparation and pack- 
aging are reflected in the 
prices, which range between 
8c and 9c per packet, depend- 
ing on item and area. 

(Continued on next page) 
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series of 


) Hoerner 


Packaging 
Experts 





THIS 1S THE HOERNER SPECIALIST FOR PACKAGING STICKY THINGS 


Take raw rubber, for example. It sticks to things 
with irritating tenacity. Including shipping con- 
tainers. But Hoerner experts developed a corru- 
gated box with a special plastic coating inside. It 


a! 





doesn’t take to rubber at all and is particularly 
easy to empty. If your product can be called 
gooey, don’t be stuck with unnecessary handling 
costs. Call the Hoerner office or plant nearest you. 


HOERNER BOXES, INC. 


Corrugated specialists for Mid-America 


GENERAL OFFICES—600 Morgan St., Keokuk, lowa * PLANTS—Keokuk, Des Moines and Ottumwa, lowa 
Sand Springs, Oklahoma * Minneapolis, Minnesota * Fort Worth, Texas * Sioux Falls, South Dakota 
Fort Smith and Little Rock, Arkansas * Cajas y Empaques Impermeables, S. A., Mexico City D.F., Mexico 
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use 
SLIPICONE 
silicone 

release agent 


ON ALL FOOD 
PROCESSING EQUIPMENT 























SLIPICONE® makes sticky spots 
slick . . . prevents adhesives, 
packaging materials, foods and 
food products from sticking 
where they’re not wanted. 
SLIPICONE keeps equipment 
clean, cuts downtime and main- 
tenance costs, speeds operations 
- « « SLIPICONE saves you time 
and money! 





CASE 
COUNTER 















Productimeters register accurate count of 
every unit processed . , . eliminate profit- 
eating losses . . . insure economical plant 
operation and maximum use of man hours. 


DURANT MANUFACTURING CO. 

1951 N. Buffum Street 51 Thurbers Ave. 

Milwaukee 1, Wisconsin Providence 5, R. | 
Representatives in Principal Cities 





SLIPICONE is nontoxic, won't attack 
any surface, and is unaffected by 
temperatures from —40° to 400° F 

- + won‘t gum-up or run-off equip- 
ment when heated. Try SLIPICONE, 
the Dow Corning silicone release 
agent, now . . . and give your stick- 
ing problems the slip! 


Write for list of SLIPICONE 
distributors . . . Dept. 5711a. 




























Just spray or wipe it on: 


Sold in 12 oz. aerosol cans, 
Dow Corning 2 and 8 oz. tubes, 10 Ib. 


CORPORATION | cans. 
MIDLAND, MICHIGAN 
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CUT CAPPING COSTS 


wt CAPEM 


PFEIFFER FOOD PRODUCTS, INC. recently installed this new 
* mayonnaise and salad dressing line in their Buffalo, 
N. Y. plant. They chose a CaPeM, Model C-4-F for the 
capping operation. 










This capper applies 7200 caps per hour and handles jar | 
sizes from 6 oz. to quarts. It incorporates a special 
Consolidated chuck-arresting device which prevents the 
chuck from dropping over the jar if no cap is present. 
. No mayonnaise ever gets on the chuck. 
















There are more CaPeM Screw Cappers in use than any 
.. other make. Users select them because they combine 
low initial cost, low operating cost, and a minimum 


» of maintenance. * For recommendations on improving your own 


i, CaPeM applies any standard cap or cover and many 

special types at speeds ranging from 2,000 to 10,000 
per hour. It handles bottles, jars, cans or jugs of any 
» size or shape. It delivers a perfect. LEAKPROOF seal. 


capping operation, write Sales Manager, Consolidated Packaging 
Machinery Corp., 1400 West Avenue, Buffalo 13, N.Y. 





'—~-C AP E NM—~- THE MODERN SCREW CAPPER 
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packaging 


(Continued from preceding page) 


Expanding distribution 


Five items are now in dis- 
tribution: green peas, cut corn, 
baby Lima beans, cut green 
beans and mixed vegetables, 
Shortly to be ready are: peas 
and carrots, Fordhook Lima 
beans, cut asparagus spears, 
carrots and succotash. 

Plans call for early intro- 
duction of the products to the 
retail market. Slightly larger, 
three-oz portions are likely 
here, because appetites are 
considered heartier at home 
than in a restaurant. 


“VY for 1” portion-packed 
precooked frozen vegetables 
are development of Shoreland 
Freezers, Inc., Salisbury, Md., 
and are marketed by East 
Coast Marketers, Inc., 1100 S. 
Division St., Salisbury, Md. 

For more information circle 
5641 on Reader Service Slip. 


Paper-poly laminate pack- 
ages are supplied by Lowe 
Paper Company, Lowe Ave., 
Ridgefield, N.J. 

For more information circle 


- 5642 on Reader Service Slip. 


Wraps up facts on 
cellophane line 


Physical properties and 
general uses of 36 cellophanes 
are described briefly in re- 
vised brochure. 

Included are polymer resin 
coated, moistureproof strong 
heat sealing, moistureproof 
light heat sealing, interme- 
diate moistureproof and non- 
moistureproof non-heat seal- 
ing types. 

“Avisco Cellophane — 
characteristics and uses,” 6 
pp, is offered by American 
Viscose Corporation, Film Di- 
vision, 1617 Pennsylvania 
Blvd., Philadelphia 3, Pa. 

For your copy simply circle 
5643 on Reader Service Slip. 





More packaging 
information on pages 
24-27, 31-32 
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Determines lean to fat 
ratio of meats 


Uses: Computer determines 
the lean to fat ratio of meats 
by measuring minute amounts 
of naturally occurring, fixed 
quantities of radiation found 
in the lean parts of meats. 

It is also used by public 
health departments for low- 
level radiation measurements 
of food and water to deter- 
mine possible fall-out or re- 
actor contamination. 

In addition, the unit will 
measure radioactive levels of 
soils, grasses and stock feeds. 

Features-Description: Com- 
puter is a scintillation counter 
of four pi geometry — indi- 
cating a method of counting 
employed in the computer 
which maximizes its efficien- 
cy by counting rays in all di- 
rections. 


Cross section diagram of com- 
puter 


Combined with either a sin- 
gle or a multi-channel ana- 
lyzer, it determines the ener- 
gy level of radiation and iden- 
tifies and measures the radio- 
active isotope. 

Lean meat contains natu- 
rally radioactive potassium in 
fixed quantities. There is none 
in fat, and very little in bone. 

By measuring the 
amount of potassium in meat 
and then running this meat 
through the counter, the 
“lean-body” of “fat-free” mass 
of this meat can be deter- 
mined. 

Computer may be used for 
either batch or continuous 
system, 


(Continued on page 86) 
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Pointer oscillation only a 
minor reason for dampening 
of industrial thermometers 


It is generally assumed that industrial 
thermometers are silicone dampened 
solely to prevent pointer oscillation 
when used on vibrating equipment. 
True, the prevention of pointer oscilla- 
tion is necessary, but actually there are 
several far more important reasons for 
the use of silicone dampening fluids. 

The primary reason for dampening 
bimetallic dial thermometers is to pre- 
serve accurate calibration, especially on 
the lower temperature ranges where a 
thinner bimetal element is used. An 
undampened bimetal element, when 
subjected to shock or severe vibration, 
would have a tendency to unwind 
slightly, throwing the instrument out 
of calibration. To prevent this, ther- 
mometers are dampened by covering 
the himetal element with silicone fluid. 
The silicone provides permanent pro- 
tection for the critical bimetal element, 
holding the coil in place and preventing 
any unwinding or shifting action. This 
dampening, of course, also prevents 
pointer oscillation, eliminating difficult 
readings. But the primary reason for 
silicone dampening is to help maintain 
calibration accuracy, and it is therefore 
quite important to all industrial ther- 
mometer users. 


The RMC thermometer in this photograph is 
constantly subjected to extreme vibration. It 
is installed on a two-stage Synthesis Gas 
Compressor in Atlantic Refinery’s Philadelphia 
Synthetic Ammonia Plant. Only a completely 
dampened thermometer could maintain its 
accuracy under such conditions, 


There is more, however, to the full 
dampening story. Rochester Manufac- 
turing Company carries this dampening 
procedure one -~ further with a 
specially designed bearing which fur- 
ther dampens both the shaft and coil. It 
also serves as a better guide for the 
bimetal shaft to keep it perfectly aligned 
within the tube. RMC is the only manu- 
facturer using this type of dampening 
bearing at the present time. 


RMC offers compensated 
electrical remote-reading 
liquid level indicator 


A double coil movement 
in the RMC electrical, 
remote-reading liquid 
level indicator compen- 
sates for voltage changes. 
Silicone dampened and 
hermetically sealed. 


Write, wire or phone—tell us your require- 
ments for indicating instruments, and let 
RMC engineering skill go to work for you. 
ROCHESTER MFG. CO,, 111 Rockwood S?., 
Rochester 10, N. Y. 


This special dampening bearing goes one step beyond silicone in the dampening of RMC ther- 
mometers. Only RMC uses this extra dampening device in addition to silicone and the usual stamped 
guide bearings. It is a precision machined part, serving several needed dampening functions, 


. 


Special bearing plus silicone 
double-dampens RMC thermometers 


In RMC bimetal thermometers a specially designed dampening bearing is used 
just above the bimetal element. This bearing further dampens the shaft, helps 
to prevent coil unwinding and pointer oscillation, and also serves as a better 
guide for perfect shaft alignment within the tube. It’s the combined use of this 
dampening bearing and silicone that makes RMC thermometers extra resistant 
to shock and vibration. You get this only in RMC industrial thermometers. 


ROCHESTER MANUFACTURING CO., INC, 


A Vi 111 ROCKWOOD STREET e ROCHESTER 10, N.Y. 


i LIaQguio LEVEL TEMPERATURE and PRESSURE INSTRUMENTS 


REPRESENTATIVES IN ALL PRINCIPAL CITIES 
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Look in the Yellow Pages 
under ‘Linen Supply” 
or “Towel Supply’ 





Note: Noinvestment, no maintenance, 
no inventory. Everything is furnished 
and serviced by your linen supplier, at 
low cost, and tailored to your needs. 


No matter who you are... 





You only call once to arrange for regular, 


dependable delivery of all your linen 
requirements. You get the luxury and 


quality of cotton cloth. (And, of course, 


there is no substitute for cloth.) 


The nearest Linen Supplier is no further 
away than your telephone. Call today. 


Linen Supply 


ASSOCIATION OF AMERICA 


and National Cotton Council 
22 W. MONROE ST., CHICAGO 3, ILL. 
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he 
These two recording turbid- 
imeters monitor both influent 
and effluent of final polish fil- 
tration at brewery 


Sensing elements of the twoP 
turbidimeters are shown at 
back of panel. Note inclined 
flow cell of longer tube at 
bottom, which prevents forma- 
tion of entrained air bubbles 


When quality drops, turbidity 
meter yells for help... 

















Monitors filtration continuously 


© Improves clarity of beer 
© Increases filter capacity 


Problem: Clarity of beer 
has been evaluated in the 
past by subjective, manual 
methods involving either 
straight visual estimation, or 
comparison with _ prepared 
turbidity standards. 

Besides being subject to the 
whims of individual judg- 
ment, most of these checking 
procedures have been inter- 
mittent from necessity. 

Thus, even if clarity checks 
are made every 15 minutes, 
50 to 100 barrels of hazy beer 
could pass through a faulty 
filter pad before detection. 


Solution: A pioneering West 
Coast brewery embarked on 
a development program over 
two years ago to apply con- 
tinuous turbidity measure- 
ment to the final filtration 
process. 

First studied were _ two 
nephelometers, based on the 
Tyndall effect. But neither of 
these were readily adaptable 
to the particular needs of the 
brewery. 

Next tried was an instru- 
ment for measuring clarity by 
direct transmission of light 
through the beer sample. 


FOOD PROCESSING 
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First trials with the instru- 
ment disclosed that filtered 
beer having a slight objection- 
able haze would produce no 
signal at all. 

By balancing circuits, choice 
of proper light filter, and 
choice of proper length of 
light transmission paths, this 
and other problems_ were 
solved. 


How system operates 


Two separate clarity control 
operations are used — one for 
influent beer to the plate and 
frame filter; the other at the 
out-flow end. 

In each case, suspended 
solids in the beer stream de- 
crease the intensity of the 
light path through the sample 
flow cell. 

Signal from the turbidime- 
ter appears on a circular re- 
cording chart as per cent 
transmittance, reading direct- 
ly in standard Coleman Ne- 
phelo units. 

Each turbidimeter is 
equipped with an alarm sys- 
tem which sounds a_ buzzer 
and flashes a red light as tur- 
bidity rises above a predeter- 
mined level. 

When alarm sounds from 
the influent recorder, operator 
knows immediately that an 
increased filtration load is en- 
tering filter, and adjusts 
valve to add more filter aid. 

If alarm sounds from the 
effluent recorder, operator al-, 
so adjusts rate of filter aid 
flow. 
If turbidity then continues 
to rise, he knows that he has 
a small break in the filter. The 
pumps are qujckly stopped, 
and the faulty filter pad is 
removed before starting an- 
other filtration, cycle. 

Once a day, the brewer 
cleans the lines and flow cell 
by pumping detergent, fol- 
lowed by rinsing, through the 
by-pass system to the tur- 
bidimeters. 

During this same period he 
standardizes each instrument 
on distilled water. This entire 
operation requires only about 
five minutes. 

Results: Strict clarity 
standards can now be rigidly 
maintained through continu- 

(Continued on next page) 
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COSTLY 



























INSTRUMENT DOWN TIME" 


NSTRUMENT REPAIRS, once the harvest sea- 

son has started, can be very expensive. You 
can save yourself a lot of anxiety and money 
too by calling in the Taylor Service Engineer 
now to check all your instruments. 


Taylor Lnslruments 


——— MEAN 


It pays to have your instruments serviced by the 
same skilled workmanship that went into their 
original manufacture. If new parts are neces- 
sary, you're sure of genuine Taylor replacements. 


Call your Taylor Field Engineer, or write the 
factory office nearest you. Taylor Instrument 
Companies, Rochester, N. Y. 


5 Convenient Factory Repair Centers 


© Rochester, New York, 95 Ames Street 


ACCURACY FIRST @ San Leandro, California, 1661 Timothy Drive 


Tulsa, Oklahoma, 613-615 East Fourth Street 
Oak Park (Chicago), Illinois, 423 South Boulevard 


VISION - INGENUITY - DEPENDABILITY 





Toronto 9, Ontario, Tycos Drive 
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WESTON THERMOMETERS: STANDARDS OF 
STABILITY IN SCIENCE AND INDUSTRY 


ACTUAL SIZE 


ony pe ape enppmngte egg pnp gE 
Behe fh nerf open ne $f baka 






ill 

VY, 
ea yy 
oan 





ww’ 
oi 
"4 
S 
oe 
“fy My 





ON 
ak 

%, 
Sa 


WESTON 
Model 2261 Bimetals are 


TOPS FOR | 
TESTING | 


industrial testing. It offers consistent 
accuracy in the face of general abuse. Like 
all Weston bimetals, its sensitive helical 
element is characterized by exceptional 
structural stability and fast, dependable 
thermal response. This results in excellent 
readability and assured accuracy within 

% of 1% of the full thermometer range. 
Except for the scale glass, Model 2261 

is completely encased in stainless steel. 

16 standard ranges are available covering 
the temperature spectrum from —100° to 
500°F or —100° to 250°C. Weston also 
offers spike stem versions for food testing or 
internal oven use. Abnormal temperatures 
up to 50% over or under scale range will 
not impair the accuracy of Model 2261. 


For further information, consult your local 
Weston representative, or write to Weston 
Instruments, Division of Daystrom, Inc., 
Newark 12, N. J., In Canada: Daystrom 
Ltd., 840 Caledonia Rd., Toronto 10, Ont. 
Export: Daystrom Int’l., 100 Empire St., 
Newark 12, N. J. 


WESTON 
Qhittameotlaa 
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(Continued from preceding page) 
ous clarity monitoring. Beer 
not meeting these standards 
is immediately diverted for 
additional processing. 

Furthermore, efficiency in 
the filtration room is vastly 
improved. Operators do not 
have to interrupt their own 
duties to judge clarity of the 
product—or call the lab to 
take samples in case of doubt. 

Yet they know of any ad- 
verse changes in their opera- 
tion the instant the change 
occurs. 

By having objective, re- 
corded, and continuous clarity 
information, plus rate of flow 
and total flow information, the 
best combination of filtration 
conditions can be chosen. 

By utilizing the results from 
these efficiency studies, filter 
capacity can be increased. 

For instance, the efficiency 
of different precoating prac- 
tices can be compared, or var- 
ious types and grades of filter 
aids can be evaluated under 
actual production conditions. 


Beckman flow turbidimeter 
is development of Beckman 
Instruments, Inc., Process In- 
struments Div., 2500 Fuller- 
ton Rd., Fullerton, Calif. 

For more information circle 
5648 on Reader Service Slip. 


Foxboro recording and 
alarm instruments are manu- 
factured by The Foxboro Co., 
Foxboro, Mass. 

For more information circle 
5649 on Reader Service Slip. 





"Oh, we select our speeds some- 
what at random." 















Invitation to Food 
Processing Firms 


In Oregon we have interested communi- 
ties in the heart of our rich food-produc- 
ing areas which want food processing 
firms to locate. We have an intelligent, 
adjusted labor force available at a reason- 
able wage scale. Many buildings for 
lease, with local associations already 
formed and prepared to discuss locations, 
transportation and taxes. Ideal living 
conditions in the country’s most desirable 
state — unsurpassed in recreational, re- 
search and economic advantages. 


Write, wire or phone in confidence: 


Julius R. Jensen, Director 
OREGON Department of 
Planning & Development 
723B State Office Building 
Portland 1, Oregon 
CApitol 6-2161 
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GRADUATE ENGINEER 


WANTED — Graduate engineer with 
several years plant management experi- 
ence in canned foods, including canned 
meats, in one of the choicest educational 
and cultural communities in the South- 
west. Excellent year-round recreational 
area. Preferable age range 32-37. Excel- 
lent salary. 


Please give concise personal, educational, 
military and employment experience. All 
replies will be held in strict confidence. 


Write to: Box FPA 1158 
c/o FOOD PROCESSING 
111 E. Delaware Place 
Chicago | 1, Illinois 
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New Pushbutton Actuators accommodate 





Controls liquid flow rate 
within 1/4, of 1% accuracy 













































Liquid flow rate controller, 
used for all liquid handling 
sperations requiring the dis- | alll three types of basic pin plunger switches 
pensing of a specific number 
of gallons per minute in a giv- : 


en period of time, is described : oN Provide low cost manual 
in 4-page bulletin. | : 
Unit controls rate of flow : operation and excellent 


within % of 1% accuracy re- 
gardless of variations in pump 
pressures or liquid viscosities. 

A special control nut assem- 
bly synchronizes a constant 
speed motor, valve, meter and 
variator, making this positive 
control possible. 

Wide range of capacities 
may be controlled, ranging 
from 4% gpm to 250 gpm. Each 
unit is equipped with variator 
dial which permits control 
settings within fraction of per 
cent of meter’s flow range. 


12MA1 Actuator panel appearance 


has %4-inch The new 12MA Actuators accommodate all 
button types of standard pin plunger basic switches 
with mounting holes on 1-inch centers .. . 
specifically the ‘‘A”’ or ‘‘Z’’ basics, the ‘“1TB” 
series and the ‘‘41TB” series. Because of this, 
the actuators may be used with an extremely 
wide selection of circuit arrangements, oper- 
ating characteristics, terminals, and so on. 





The actuators are neat and attractive when 
installed, with plastic buttons in a choice of 
red, green or black, and with clear anodized 


Tag "ae 2 eA aac 412MAS Actuator aluminum mounting bushings. The switch- 
a Ni wedi oe Sled _ ee eae mounting holes and the actuator-mounting 


holes are arranged to permit the use of panels 

from .060” to .312” thick. This also makes it 

easy to adjust the operating point of the 
.1 switch assembly. 


number of liquids accurately 
and automatically. 

Illustrated bulletin lists 
complete specifications. 

“Rate of Flow Controller” 
bulletin is available from 
Bowser, Inc., Meter Div., 1300 
E. Creighton Ave. Fort 
Wayne, Ind. 

For your copy simply circle 
5651 on Reader Service Slip. 








Automatic bulk scale 


12MA1 and 12MAS5 actuators 12MA1 and 12MAS actuators 
records weigh results 12MA1 (top) and 12MAS actuators with a Series ‘“41TB" basic ‘ with a Series ‘1TB” basic switch 
with “standard” pin plunger basic switch which provides simulta- ... Most often used for control- 
Uses: Automatic bulk switch available in hundreds of neous control of four isolated ling two isolated circuits. 
variations. circuits, 


weighing scale will weigh and 
record results for dry, granu- 
lar, sluggish, powdered and 
dusty materials. 

Designed to handle either 
finished products or ingredi- 
ents in process, unit has spe- 
cific applications in the weigh- 
ing of such materials as flour, 
feeds, rice, etc. 

Features: Scale is equipped 





_— E : : eee pice iaage MICRO SWITCH . . . FREEPORT, ILLINOIS 
all , ecording o For information about the 12MA actuators, A division of Honeywell 

; operations. Both scale and ask for data sheet 155. For information on In Canada, Honeywell Controls, Ltd., Toronto 17, Ontario 
ounter are totally enclosed. basic switches, write for Catalog 62. 


Description: Unit is gravity- Or contact the nearest MICRO SWITCH Branch 


flow mechanical system with i ; H y I] 
Office.. Look in the yellow pages. 

Capacities from 20 to 50 af ue R one we 

Pounds and volumes up to 5 


cubic feet, : MICRO SWITCH PRECISION SWITCHES 


Consistencies of materials 
(Continued on next page) 
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FILPACO i matzas 
Will help 
YOU 
with your 
particular 
filter 
require- 
ments 


¢ FILTER PAPER 
quickest service, 
latest converting 
equipment and 
most complete 

<@ range of grades 
guarantees filter 
paper to meet 
any requirements. 
SAMPLES FUR- 
NISHED for testing 
* + « or send us 
your materials for 
testing. 


* FILTER CLOTH cotton, wool felt, glass, Orion, Nylon, 

silk, Dacron, polyethylene, Filyon, Saran and other 

synthetics cut a sewn to required shapes and sizes 
- variety of weaves, weights, finishes. 


We invite your inquiries 


FILPACO INDUSTRIES 
THE FILTER PAPER CO. 








is i gga 


Poet 
| 


VU aed ey Nd: 
ras stast SPRAY NOZZLE 





>>> 


Ideal for Dairy and Food Industries 
The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. 

RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents. When the cover becomes 


worn, replace it with a new one. CONSULT YOUR DEALER 
STRAHMAN VALVES, INC., : 








cost-saving 
STAINLESS 
. SANITARY 
"es TUBING 


¢ 





your master key 
to trouble-free 


available through Cherry-Burrell and 
associated distributors or your 


Carpenter representative. 











See display in Booth H- 
103, Dairy Show, Chi- 
cago — Dec. 8-13. 








The Carpenter Steel Co. ® 
Alloy Tube Division, Union, N. J. ae 


5655 on Reader Service Slip 





instrumentation 





Unit has solid cast aluminum 

frame and is available in stain. 

less steel construction for special 
uses . 


(Continued from preceding page) 


handled vary from %” lumps 
down to 300 mesh particles. 
For powdered or sluggish ma- 
terials, rounded hopper cor- 
ners and an optional agitator 
maintain steady material flow. 

Totalizing counter is 
mounted on scale near exter- 
nal control levers. A_ ticket 
printing counter or remote 
electric counter is optional. 

Automatic bulk weighing 
scale (Model MSM) is a prod- 
uct of Richardson Scale Co., 
Van Houten Ave., Clifton, 
New Jersey. 

For more information circle 
5656 on Reader Service Slip. 


Lean to fat ratio 


(Continued from page 81) 


While operating problems 
are simpler in batch-testing, 
there is no particular gain 
over chemical analysis. The 
real savings in time, money, 
etc, comes in using computer 
with continuous system. 

If meat to be analyzed is 
passed through counter in 
continuous stream of constant 
bulk density, counter will pro- 
vide continuous measurement 
of meat’s lean content. 

System’s useful rate of 
speed is determined by pro- 
duction rate of grinder and 
amount of time required for 
meat to flow from point of in- 
jection into grinder to the 
counter. 

Ratio Computer is a product 
of Radiation Counter Labora- 
tories, Inc., Skokie, IIl. 

For more information circle 
5657 on Reader Service Slip. 
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Semi-automatic moisture tester used 





Malt house operator 
notes results of mois- 
ture test on steeped 
grain with approximate- 
ly 50 per cent moisture 
content 


by Albert Schwill and Company ... 


Takes moisture testing from lab 
and puts it on production line 


Cuts costs and saves time on 


critical steeping process 


LLOYD E. FORSELL, Plant Manager 
Albert Schwill and Company 


and WILLIAM C. CLARKE, Assistant Editor 
Chemical Processing 


Problem: Including the 
time required to take sample 
to the laboratory and phone 
back results, approximately 
four hours were required to 
secure results on a moisture 
test at Albert Schwill and 
Company. 

The critical process of 
steeping barley when manu- 
facturing malt should be con- 
trolled precisely throughout a 
moisture range of 35 to 52 per 
cent, depending upon type and 
condition of grain used. 

Therefore management 
wanted a faster method for 
making such tests. 

Moisture tests by ASBC 
methods (American Society of 
Brewing Chemists) require 
samples be oven-dried at tem- 
peratures of 103 to 104°C for 
180 minutes. 

Preparation of sample, and 
calculation of results requires 
more time. 

Plant laboratory is on an 8- 
hour, 5-day basis, whereas the 
plant runs 24 hours a day, 
Seven days a week. Therefore, 
tests were not always avail- 


NOVEMBER 1958 





Per cent moisture appears on coun- 

ter at upper left. Both time and 

temperature are adjustable by dials 
at bottom of balance 


able from the laboratory. 

Only by close scheduling of 
steeping process could this 
bottleneck be avoided. 

When the steeping could not 
be scheduled so moisture tests 
could be run during regular 
hours, a laboratory analyst 
was required to work nights 
and week-ends. 

Solution: Purchase of an in- 
frared semi-automatic single- 
pan balance and moisture de- 
terminator. 

(Continued on next page) 


ei fp QUALITY 
e CONTROL 


FREE. Send for the G.T.A. Library of Product Information G.T.A.... Means Gaulin 


MO M@S ENIZIN © 


















Technical Assistance — best source on how to mix or move your product. 





Sub-Micron Disperser 
Bulletin SMD-55 








Homogenizer 


Bulletin LH-55 
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New Tricks for old 
blends with Gaulin 


“PARTICLE CONTROL’ 


Get the jump on costs and quality! See what a 

Gaulin Homogenizer or Colloid Mill can do for 

FOM-<.6.4 

e Flavor Emulsions: Smaller particle size, 
longer shelf life. 

e@ Juices:,Controlled texture and viscosity. 

@ Soups and Gravies: Makes product stable to 
freezing or steam sterilization. 

e@ Baby Foods: Right particle size for small 
stomachs. : 

@ Syrups: For smoothness, flavor and texture. 

Plus . . . superior dispersing and emulsifying for a ~ 

great variety of food processing applications. 

Try Homogenizing your product. Send a 

sample or rent Laboratory Homogenizer for 

only $75.00 a month. Gaulin Technical Assist- 

ance will help you bring new cost-saving solutions 

to processing operations. 





59 Garden Street, Everett 49, Mass. 
World’s largest manufacturer of stainless steel reciprocating, 
rotary, pressure exchange pumps, dispersers, 
homogenizers and colloid mills 


















TEMP-R-TAPE’ 








; New AMPCO® Jip 
© lstcinor. and Ii 
Rubber-lined “Wi 
Pumps 


cut cost of pumping 


| 
| corrosive liquids Apply TEFLON’ in seconds 


Tefion’s non-stick surface is now available in an easy- 
to-use adhesive tape called Temp-R-Tape. On heat 
sealing bars, flat plates, dies or wherever a slippery 
surface is needed, Temp-R-Tape ends sticking and 
build-up. Temp-R-Tape is odorless, tasteless, non- 
contaminating, has —100°F to 500°F range. 1/4” 
to 12” wide, .002” to .013”’ thick. From stock. Rec- 


and abrasive slurries! 


» Will not affect taste or color. 

. Will not introduce impurities into the material 
; being pumped. 

i Eight sizes available from stock through your 
/. Ampco Pump Distributor. 





f ; WRITE FOR ommended by machinery, paper and film producers. 

 < T= ampco meTAL, Inc. BULLETIN © de Pont TM. 

® P-6 FREE SAMPLE and folder . . . write, phone or use inquiry service. 
DEPT. 229K, MILWAUKEE 46, WISCONSIN TODAY! 


WEST COAST PLANT: BURBANK, CALIFORNIA 
SOUTHWEST PLANT: GARLAND (DALLAS COUNTY), TEXAS p-44 


A PRODUCT OF (aa FIN FAG_ THE CONNECTICUT HARD RUBBER CO., NEW HAVEN 9, CONN. 
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BETTER JAMS 


Jellies and Confections 
Because... 


er Wide pH Range 
x» Uniform Strength 


Neutral in color and flavor — 
e blends naturally with more differ- 


ent fruits than any other pectin 


For full information, technical advice, and formulas write Dept. FP-11. 
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| 

7’ SPEAS 
We ea 


Standard of Quality 


for 30 years 


® NUTRL-JEL 


* Regular and Slow Set. 


© CONFECTO-JEL For Jellied Candies 


— Ready to use. 








Makes jams & jellies with an even, 
smooth texture (never grainy) 
and improved spreadability 


For Preserves, Jams, 
Jellies and Marmalades 





tole. Yo) ol (= RT TU From Coast to Coast Assure Dependable Supply 
iF SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 
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quality control 


(Continued from preceding page) 

After a series of tests in 
plant laboratory to determine 
accuracy, unit was placed in 
plant and malt house opera- 
tors instructed in its use. 

Instrument weighs sample 
and determines moisture di- 
rectly in per cent. Result of 
determination is preserved on 
a counter, easily read by op- 
erator. 


Procedure is simple 


Already-tared sample pans 


are filled with ten-gram sam-* 


ples. Test is initiated by plac- 
ing sample on torsion balance 
and closing cabinet cover. 

Operator then sets two con- 
trols and the built-in infrared 
metallic heating element be- 
gins its heating cycle. 

Operation from this point is 
fully automatic. 

After a pre-set time inter- 
val, the heat is switched off 
and percentage of moisture is 
registered on a_ three-digit 
counter. At the same time, the 
infrared heating element is 
moved by a spring motor from 


. over the sample. 


Results: Moisture control of 
steeping process has_ been 
transferred from laboratory to 
production floor of malt house. 

Time for operator to get 
moisture level has been re- 
duced from four hours to 30 
minutes. 

Tests on steep-house batch, 
which is large enough to pro- 
duce 4000 barrels of beer, may 
be run every half hour, secur- 
ing readings to within 0.1 per 
cent of former laboratory re- 
sults. 

Labor costs have been re- 
duced with elimination of need 
for laboratory analysts to 
work week-ends and nights. 

Having closer control of 
moisture, production costs 
have also been reduced. Im- 
proved quality has resulted by 
closer correlation between 
moisture and other processing 
variables. 

Semi-automatic moisture 
tester (I-R Moisture-Matic 
Balance) is available from 
Scientific Products Div., Amer- 
ican Hospital Supply Corp. 
2020 Ridge Ave., Evanston, 
Illinois. 

For more information circle 
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quality control 


Replaces stopcock 
in lab apparatus 


Needle valve of Teflon and 
glass eliminates leakage 


Uses: Provides fine needle 
valve control of liquid flow, 
replacing stopcocks in labora- 
tory apparatus. 

May be used as regular nee- 
dle valve with straight glass 
tubing at both ends, or as spe- 
cial buret assembly. 

Features-Description: Since 
valve is designed of glass and 
plastic, possibility of breakage 
is eliminated. Valve employs a 
glass needle, rotating and slid- 
ing in a Teflon body. 





Cross section view of needle 
valve of Teflon and glass. (A) 
is glass needle. Part of valve 
which is in contact with fluid 
(B) is of Teflon. Standard glass 
tube connectors (C) are avail- 
able, as well as buret tips 


Flow is stopped by sealing 
passage with body of needle. 

This allows for micrometric 
control of flow and positive 
shutoff without pressure, 
eliminating leakage, and min- 
imizing chances for breaking 
glass needle. 

Construction of valve pre- 
vents breakage common with 
stopcocks. 

Since liquids come in con- 
tact with glass and Teflon on- 
ly, there is no contamination. 
Parts not in contact with liq- 
uid are made of plastic which 
is resistant to acids, alkalis, 
salts, and nearly all organic 
liquids. 

Teflon and glass needle 
valve is a product of Mano- 
stat Corp., 20-26 N. Moore St., 
New York 13, N. Y. 

For more information circle 
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Life in these 


excited states... 





Ever “Treed” 
by Corrosion? 


Ever left high and dry by corrosion .. . 
sweating out repairs, shut-downs, wasted 
materials? You can solve 85 to 100% 

of these problems once and for all with 


Ace chemical resistant piping, 


valves, pumps, tanks and other equipment. 


It doesn’t cost... it pays. 


Best non-metal- 
lic pipe any- 
where for hot 
chemicals to 
275°F. Also 
handles tough 
organics. Rigid, 
tough nitrile. 
Pipe and fittings 
to 8”. Bul. 96A. 


Heavy Ace rub- 
ber and plastic 
tank linings 
unexcelled for 
alkalies, acids, 
bleaches, salts. 
Faultless seams, 
indestructible 
bond, shock and 
age-resistant. 
All shapes. Bul. 








=" 


ACE processing equipment of rubbe 


AMERICAN HARD RUBBER COMPANY j 
DIVISION OF AMERACE CORPORATION : 


Ace Road ° Butler, New Jersey 





Redding, 







1001 uses. Non- 
toxic, odorless, 
tasteless, steri- 
lizable, flexible 
tubing. Excel- ~ 
lent for chemi- jas 
cals, foods, and 
for lab or ma- © 
chine lines. % 
to 144”. Bul. 66. 


Special equip- 
ment often can 
be machined, 
punched or 
welded of stand- 
ard plastic or 
hard rubber 
sheet, rod or 
tubing. Write for 
details today. 
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Automatically performs lab 
tests, records findings, 
takes corrective action 


Complete automation in the 
laboratory is performed by an 
instrument system requiring 
no human help. 

System was developed to 
handle complicated determina- 
tions where exacting tests are 
to be made after precise 
amounts of two liquids are 
mixed. 

Unit will automatically con- 
duct necessary tests by color 
measurement, by titration to 
pH, by potentiometric or 
“dead stop” end points, by 
photometric measurement, etc. 

Following test, results are 
recorded in dot diagrams, or 
in digital form. All equipment 
is then automatically washed 
so that no contamination will 
affect further tests. 

Unit is then ready to repeat 
cycle. An individual system is 
required for each test. 

If, at completion of test, an- 
alysis shows that material de- 
viates from a given critical 
value or range, a visual or 
aural alarm is given. 

Alarm may be replaced by a 
control system which will 
automatically adjust produc- 
tion processes to compensate 
for previous error. 

Price will depend upon in- 
dividual requirements since 
each system is engineered for 
user. Probably price range will 
be from $15,000 to $50,000. 

Because of this, material to 
be tested must be valuable. 
This is necessary so that in- 
creased efficiency in analyzing 
it will be meaningful in terms 
of increased output or quality 
of product, reduction of waste 
and spoilage, by-product re- 
covery, or other benefits. 

It is desirable that the pro- 
duction process be continuous 
or at least fairly steady since 
analytical instrument will not 
pay for itself if production run 
is very short. 

Instrumentation system for 
automatically performing lab- 
oratory tests (Analmatic) was 
engineered by Baird & Tatlock, 
Ltd., Great Britain. Distributor 
in the US is Chicago Appara- 
tus Co., 1735 N. Ashland Ave., 
Chicago 22, Ill. 

For more information circle 
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METALAB 


PROGRESS IS MADE IN METALAB EQUIPPED LABORATORIES 
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228 Duffy Avenue, Hicksville, L. 1., New York 
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STANcase 


SEAIWL ESS STEFI 


EQUIPMENT 









ALL-SEAMLESS 


STAINLESS STEEL TUBS 
Model No. 98 — 56 qts. or 100 lbs. 
Model No. 97 — 34 qts. or 60 lbs. 

(Covers Available) 
ALL SEAMLESS, STAINLESS STEEL TUBS 
drawn of one sheet of ga. Stainless 
Steel. Ruggedly constructed for long-life 
service, yet light in weight (14!/2 lbs. and 
12 lbs.). Maintained sparklingly clean and 
sanitary with minimum labor. 















STAINLESS STEEL 


FOOD HANDLING TRUCKS 
MODEL No. 36 — of 14 ga. Stainless 
Steel. Inside dimensions: 58°’ x 251/2" 
x 17'* deep. Three other pular sizes 
available. Write for catalog. 


SANITARY, STAINLESS STEEL DRUMS 


Ruggedly constructed for long-life service of 16 ga. 
Stainless Steel. Inside surfaces are seamless and 
polished; maintained exe clean and sanitary 
with minimum labor. Foot rings are made of heavy 
gauge Stainless Steel; take abuse of service (bottom 
of drums do not rest on floor). 


AVAILABLE IN 3 SIZES 


MODEL No. 30 — 30 Gal. Cap. 
MODEL No. 55 — 55 Gal. Cap. 
MODEL No. 60 — 60 Gal. Cap. 


(Covers available for Models No. 30 and No. 55) 


FULLY APPROVED BY HEALTH AUTHORITIES 
Manufactured by 












WRITE FOR CATALOG OF 
COMPLETE LINE OF SANITARY, 
STAINLESS STEEL EQUIPMENT 


THE STANDARD CASING CO., Inc. 121 Spring st., New York 12, N. Y. 
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new 


literature 





Equipment 


Classified 
Listing 


Ingredients 


Supplies 


Starred* items below have been more extensively reviewed clse- 
where in the magazine. Items followd by (+) indicate literature 
offered by advertisers. Key number in the last line will help lo- 
cate these reviews, which are numbered in sequence within vari- 
ous sections (Material Handling, Sanitation and Maintenance, 


etc. ) 


Ingredients, food additives 


Essential oils, flavors, concen- 
trates*, 12 p. cat. Fritzsche Bros., 
Inc. 

Circle 5528 on Reader Service Slip. 


Dairy whey,} Western Condens- 
ing Co. 
Circle 5710 on Reader Service Slip. 


Water soluble gums* 16 pp. Meer 
Corporation. 
Circle 5533 on Reader Service Slip. 


Edible animal fat antioxidants* 
12 pp, Bul G-105, Eastman Chem. 
Circle 5539 on Reader Service Slip. 


Lemon juice for processed foods* 
10 pp, (462, 63, 64) Sunkist 
Growers 

Circle 5545 on Reader Service Slip. 


Processing Equipment 


Package water tube boilers* 4 pp, 
(Bul 475), Vapor Heating 
Circle 5570 on Reader Service Slip. 


Maintenance 


Movable wall partitions, 12 pp, E. 
F, Hauserman Company 
Circle 5668 on Reader Service Slip. 


Hydraulic water ram for plumb- 
ing maintenance, 4 pp bul, Hy- 
draulic Mfg. Co. 

Circle 5669 on Reader Service Slip. 


Rigid aluminum electrical conduit, 
12 pp, Form 17-10283, Alcoa 
Circle 5670 on Reader Service Slip. 


Lubricant flow line alarm, 2 pp, 
Form LLA858, Manzel Div., Hou- 
daille Industries 

Circle 5671 on Reader Service Slip. 


Rust penetrating coating, paint 
primer, 4 pp, Form 15, Rusticide 
Products Co. 

Circle 5672 on Reader Service Slip. 


Single raceway ball bearing caster, 
6 pp, Form 1000-8, Rapids-Stand- 
ard 

Circle 5673 on Reader Service Slip. 


Compression packings, seals, gas- 
kets, 22 pp, E. F. Houghton Co. 
Circle 5674 on Reader Service Slip. 


Corrosion resistant coatings, pip- 
ing,t Bul 96A, 66, and CE-53, 
American Hard Rubber Co. 

Circle 5664 on Reader Service Slip. 





Industrial casters and _ wheels,} 
Product manual, Darnell Corp. 
Circle 5705 on Reader Service Slip. 


Floor maintenance equipment,} 
General Floorcraft, Inc. 
Circle 5568 on Reader Service Slip. 


How to strip paint* 8 pp, (F7- 
893) Oakite Products, Inc. 
Circle 5578 on Reader Service Slip. 


Vacuum cleaning power head* | 
p, Advance Floor Machine Co. 
Circle 5581 on Reader Service Slip. 


N on - lubricated compressors*, 
Form 3251, Ingersoll-Rand 
Circle 5584 on Reader Service Slip. 


Sanitation 
Caustic bottle washing detergent, 


’ Cerfak 1400, E. F. Houghton & 


Co. 
Circle 5675 on Reader Service Slip. 


Electrocuting fly screens, IL-35, 
1P-87, 1 p ea, Detjen Corp. 
Circle 5676 on Reader Service Slip. 


Odor controlling bactericide, | p, 
Associated Specialties Co. 
Circle 5677 on Reader Service Slip. 


Single operation cleaning, sanitiz- 
ing, deodorizing,s Bul F-9414, 
Oakite Products 

Circle 5706 on Reader Service Slip. 


Piping, pumps, valves, 
accessories 


Polyvinyl chloride pipe, tubing, 
and fittings, 16 pp, (Bul PVC-100), 
Carlon Products Corp. 

Circle 5678 on Reader Service Slip. 


Nickel alloy gate and _ check 
valves,+ Circ AD 2313, Crane Co. 
Circle 5579 on Reader Service Slip. 


Liquid transfer pumps, 1 p, Bul 
9A, Walter H. Eagan Co., Inc. 
Circle 5679 on Reader Service Slip. 


All glass throttling valve, 4 pp, 
Bul PE-4, Corning Glass Works 
Circle 5680 on Reader Service Slip. 


Wire-reinforced neoprene pipe 
joints, La Favorite Rubber Mfg. 
Company. 

Circle 5681 on Reader Service Slip. 
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Today’s Modern Industry 
Demands a Modern Thermometer 


PALMER 


RED-READING MERCURY THERMOMETERS 













Red-Reading 









Extruded 
Brass Case 












Chrome 
Finish 












Ranges 
-40 to 950°F 

or 
Equivalent 

















Write for 
Complete 
Information 


Ask for 
Bulletin No. 35 


v 


Consult your 
Classified Directory 


PALMER 


THERMOMETERS, INC. 


Mfrs. of Industrial Laboratory, 
Recording and Dial Thermometers 


Cincinnati 12, 0. 
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new literature 


Bulk handling, accessories 


Seamless food handling contain- 
ers,+ Pressed Steel Tank Company 
Circle 5616 on Reader Service Slip. 


Bulk storage and handling tanks,+ 
Bul 574, 12 pp, The Day Com- 
pany 

Circle 5688 on Reader Service Slip. 


Trucks and accessories 


Electric storage battery mainte- 
nance, 2 pp ea (Buls 5996, 6207), 
Exide 

Circle 5683 on Reader Service Slip. 


24-volt, straddle-type lift truck, 
6 pp (Circ 35K), Lewis-Shepard 
Circle 5684 on Reader Service Slip. 


Gas vs electric lift trucks,; Re- 
port, Elwell-Parker Electric Co. 
Circle 5589 on Reader Service Slip. 


Hand lift trucks* (Circ 26B), 4pp, 
Lewis-Shepard Prod. Inc. 
Circle 5613 on Reader Service Slip. 


Conveyors, racks, 
accessories 


Wire mesh conveyor -belts,; 130 
pp, The Cambridge Wire Cloth 


Co. 
Circle 5567 on Reader Service Slip. 


Fastening hooks and lacers for 
conveyor belting,} Bul 157, Clip- 
per Belt Lacer Company 

Circle 5595 on Reader Service Slip. 


Packaged screw conveyor drive,; 
Tech bul, Dodge Manufacturing 
Co. 

Circle 5586 on Reader Service Slip. 


Metal conveyor belts for process- 
ing,+ Cyclone Fence Dept., Amer. 
Steel & Wire 

Circle 5588 on Reader Service Slip. 


Conveyor belt fasteners* 1 p, 
Cresent Belt Fastener Co. 


Circle 5618 on Reader Service Slip. 


Powered conveyor for truck load- 
ing, 2 pp, (Bul No. 75), Power- 
Curve 

Circle 5685 on Reader Service Slip. 


Pneumatic product handling from 
attrition mills, 2 pp, (Bul 158-A), 
Sprout-Waldron 

Circle 5686 on Reader Service Slip. 


Packaging, labelling, 
cartoning 


Automatic steam humidifier,; Bul 
500, Armstrong Machine 
Circle 5636 on Reader Service Slip. 


Filling machines for all types of 
package,} Arenco Machine Co. 
Circle 5635 on Reader Service Slip. 


Bag closing machinery,; Bul 100, 
Union Special Machine Co. 
Circle 5633 on Reader Service Slip. 


Vibrators for bulk material han- 
dling,+ Viber Company 
Circle 5601 on Reader Service Slip. 
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tn the sausage cooler where Braunschweiger liverwurst, summer 
Sausage, mortadella and many others are being readied for 
shipment, Mr. Fred Kreckl, chief sausage maker is critically 
inspecting his wares. 






main View of the Thiele Engine Room 
containing an all-Vilter system 
—compressors, condensers, re- 
ceivers, transfer system—pro- 
viding refrigeration for the entire 


plant. 
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“Firm, smooth Thiele sausages ...no‘shrinkages ...no shrivel—are the 
result of quality processing of the finest in ingredients and of close 
temperature and humidity control by Vilter refrigeration units,” says 
Mr. Fred Kreckl, Chief Sausage Maker, W. F. Thiele Company, Milwaukee. 


Sausage must be good, taste good, look good—have real appetite 
appeal to sell in today’s competitive food market. Exact ‘“‘cold 
processing” is vital in making quality sausages—during production, 
aging, and holding prior to shipment. And there is no better way to 
maintain correct temperatures and humidities than with Vilter 
Zer-O-Disc finned surface. These coils produce slow, even, positive 
air circulation naturally by convection . . . flood the room with cold 
-..no “dead spots”... practically eliminate evaporation which 
cuts profit. Product discoloration and shrinkage are minimized. 


Additional Vilter equipment at Thiele’s includes: Ammonia VMC 
Multi-cylinder compressors as well as a Shell and Tube Condenser, 
Liquid Receiver, Liquid Transfer System and Horizontal Accumu- 
lator. A complete Vilter truck charging system is also installed. 
“This equipment has met all performance specifications and 
operated satisfactorily for over five years with a minimum of 
routine maintenance,” says Mr. Kreck. 


Call in your nearest Vilter refrigeration engineer and let him 
show you how you can improve your sausage and meat cooling 
requirements, and save with Vilter refrigeration equipment, Zer-O- 
Disc fin coils, and Pakicers. 


Write for your free copy of the Special Case Study of this 
application and for helpful bulletins to The Vilter 












Manufacturing Company, 
Dept. D-801, 
2217 S. First Street, 
Milwaukee 7, Wis. 
eg Bulletin 518 
Ammonia 
® Compressor 





REFRIGERATION re CONDITIONING 





and 





THE VILTER MANUFACTURING COMPANY, Milwaukee 7, Wisconsin 


Air Units © Ammonia & Freon Compressors e Booster Compressors e Baudelot Coolers « Water & Brine Coolers « Blast 
Freezers @ Evaporative & Shell & Tube Condensers @ Pipe Coils © Valves & Fittings » Pakice & Polarflake Ice Machines 
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Vilter Zer-O-Disc 
Finned Cooling Coils 
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A CARLOAD OF STORAGE IN ONE ‘PACKAGE’ 


SAVE! Store Ingredients 
in bulk with DAY Tanks 


Here’s a “package” that’s engineered and built for heavy duty service. 
Compared to bags or other containers, DAY Bulk Tanks store more 
materials, in less space, faster, better and cheaper. By eliminating bag 
and labor costs they save up to 35¢ on every 100 Ibs. of bulk material 
handled. 

DAY tanks are large enough to actually store a carload or more of 
r material in a single tank. They may be pneu- 
matically or mechanically loaded and emptied. 
Made in vertical and horizontal styles, DAY 
tanks are built and shipped in easily erected 
sections. They have been proven in a wide 
range of applications. They are sturdily con- 
structed of galvanized, black or stainless steels 
or aluminum. 












Write toDAY for Bulletin 574. This 12- 
e page booklet gives specifications plus 
money saving facts about sanitary, 
% weatherproof DAY tanks. 


" *. 
a 
H' 
‘ x\ Ltr, , 
SOLD in UNITED STATES by ™~ “ MADE and SOLD In CANADA by 
i The DAY. SALES Company The DAY Company of Canada Limited 
848 Third Ave. N.E., Minneapolis 13, Minn. raac\ Agar] 25 Brydon Drive, Rexdale (Toronto), Ontario 
i Representatives in Principal Cities 


IF EQUIPMENT ONLY OR A COMPLETE SYSTEM 
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new literature 


Packaging, cont. 


| Avisco cellophane, 


Brochure, 


| American Viscose Corp. 


Circle 5643 on Reader Service Slip. 


_ Continuous rotary drum filter, 20 








accessories 





pp, (Bul 7200), Dorr-Oliver 
Circle 5689 on Reader Service Slip. 


Automatic case opener-former, 2 
pp (Bul No. 858), Elliott Mfg. 


| Circle 5690 on Reader Service Slip. 


Strapping and strapping equipment, 
54 pp, A. J. Gerrard Company 
Circle 5691 on Reader Service Slip. 


How to use printing on corru- | 


gated, 32 pp (Bul No. 8), Hinde 
& Dauch 
Circle 5692 on Reader Service Slip. 


| Advantages of Cryovac packaging, 


20 pp, The Cryovac Company 
Circle 5693 on Reader Service Slip. 


Aerosol sprayed _ stencil _ inks, 





chemicals, Bul 58, 4 pp, Reynolds | 
| Ink, Inc. 
| Circle 5694 on Reader Service Slip. 


Laboratory instruments, 


sheet pH-83-MI) Beckman 


| Circle 5695 on Reader Service Slip. 


Measuring microscopes, cathetom- 
eters, optical benches and acces- 
sories, 28 pp, Ealing Corp. 

Circle 5696 on Reader Service Slip. 


High-speed, direct-reading, single- | 
| pan balances, 12 pp, (Bul FS-207), | 
| Fisher Scientific Company 


Circle 5697 on Reader Service Slip. 


Metal laboratory equipment and 
furniture, 180 pp, (Cat 5-B), Me- 
talab Equip. Co., Div. of Norbute 


| Circle 5698 on Reader Service Slip. 


Rate of flow controller* 4 pp, 
Bowser, Inc. 
Circle 5651 on Reader Service Slip. 


Insulation, thermal 


| Glass fiber pipe insulation, 8 pp, | 


Form WPN-2 L.O.F. Glass Fibers 
Company 
Circle 5699 on Reader Service Slip. 


Miscellaneous 


| Protective clothing of Dynel, Or- | 


lon, Dacron, 16 pp, Worklon, Inc. 
Circle 5700 on Reader Service Slip. 


6 pp, 
Industrial Instruments, 


Soil moisture meter, 
12282-D, 

ments, Inc. 
Circle 5701 on Reader Service Slip. 


One-man hydraulic drum lift, 4 


pp, Sterling, Fleischman Co. 
Circle 5702 on Reader Service Slip. 


Wire guard for weight indicator, 
6 pp, (Bul 15E) W. C. Dillon & 
Co. 


| Circle 5703 on Reader Service Slip. 
Industrial TV aids production, 12 


pp, (Bul 2239), Diamond Power 
Circle 5704 on Reader Service Slip. 


Nonaqueous titrations, 8 pp, (Data | 


rr 
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‘to fit your 






specific needs 





























Available in hundreds of models 
—select the types best suited to 
your particular requirements. Var- 
ious types of treads (including 
Neoprene and Phenolic Wheels) 
and a variety of stems, top-plates 
and other fittings for ease of 
application to all movable food 
processing equipment. 
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DARNELL CORPORATION, LTD 


DOWNEY 
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The big PLUS 








in Oakite 














































Cleans, sanitizes, deodorizes 
in just one operation 


COMBINING SEVERAL JOBS into one always brings time- 
saving and cost-cutting results. For instance: 

Oakite Chlor-Tergent sanitizes and deodorizes as it cleans, 
completing three operations at one time. With detergent action, 
it penetrates, loosens, lifts soil free. With chlorine action, it kills 
bacteria and mold growth fast, stops odor by destroying the 
source. Surfaces are left thoroughly clean, film-free and sani- 
tary. Cleaning equipment with Oakite Chlor-Tergent guarantees 
a complete job. 

Where chemical sterilization alone is required Oakite Bacteri- 
cide does the job best! Applied after cleaning, it provides maxi- 
mum bacteria destruction almost.instantly. Bactericide dissolves 
in hot or cold water—leaves no film on equipment. 


The big PLUS in Oakite 

Product development is only one of the plus factors you get by 
working with Oakite. Others include: the personal attention of 
the Oakite man... the vast experience of the Oakite organiza- 
tion...information on modern sanitation methods... time— 
and money-saving equipment... guaranteed performance. Ask 
your local Oakite man for proof. Or, write for Bulletin F-9414. 
Oakite Products, Inc., 27A Rector Street, New York 6, N. Y. 











































\ Export Division Cable Address: Oakite in our 50th year 






Technical Service Representatives in Principal Cities of U. S$. and Canada 
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Lee Metal Products Co., Inc. 
Lift Trucks, Inc. 


You can 
Linen Supply Association of 


STEAM HOSE rab Neoat Cron oun 
SANITILE WALLS 


oe 


IPB 


NIAGARA SECTIONAL 
Aero HEAT EXCHANGER 
gives close temperature 


ST Re 


Manton Gaulin Manufacturin o- Inc. 
Master eR Company, a 
Merck & Co., . 
Metalab ote, Compan 
of Norbute Corporation ... 
Micro-Switch, A Division of ‘Honeywell 
Minnesota Mining & Manufacturing 
Company 
Mixing Equipment Co., Inc. 
Mojonnier Bros. Co. 


control, saves you 


Morton Salt Company, Industrial Divi- 


National Aniline Division, Allied 
Chemical Corporation 

National Starch Products, Inc. 

Neptune Meter Company 

eo Blower Compan 

Nichols Engineering & Research Corp. 
Nerco-Niro Spray Dryer Div’n 

Nutting Truck & Caster Co. 


LABOR, Power, Water 


@ Because the new design improves the 

heat transfer to the out-door air by 
evaporation. 
Because new features keep your 
equipment working for long life with 
“new plant” efficiency... always full 
capacity. 

@ Because you save 95% of cooling 
water cost. 


You save labor in upkeep. With full 
access to all interior parts and piping 
you see everything in easy inspections, 
You head off dirt accumulation and 
corrosion. Casing panels are removable* 
without moving the coils. The coils can 
be cleaned from both sides. 


First cost is low; freight is low be- 


Dae ee 


cause of the lowest space/weight ratio; 
you save much labor in erection. Ca- 
pacity range is 7,000,000 to 18,000,000 


You get faster, more accurate cool- 
ing of industrial fluids to specify tem- 
peratures. 


Oakite Products, Inc. 
Oregon eo. wr: es & De- 
velopment ........... : 


a 


SANITILE takes punishing exposure 
to steam hosing in food plants where 
steam cleaning is part of daily sani- 
tation programs. Leading meat pack- 
ers, dairies, bakers, brewers, poultry 
processors, canners and other food 
processors have maintained highest 
sanitary standards with SANITILE. 
Under difficult food-plant operating 
conditions SANITILE usually saves 
the cost and inconvenience of 2 to 4 
repaintings. Over 40 years of helping 
food processors eliminate problems 
and raise sanitary standards stand 
behind the performance of unique 
SANITILE. 


SANITILE meets exacting require- 
ments for sanitary, smooth and wash- 
able surfaces over cement block, 
brick, plaster, wood and composition 
walls. SANITILE resists blood, fats 
and oils, sugar, salts, alkalies, water 
and condensation... prevents mould 
and fungus. 


Applied by brush or spray, SANITILE 
creates a one-piece, ceramic-like 
surface at less than I/I5th the cost 
of tile. Write for specifications. 


Serving the Food 
Industry since 1913 


Master 
Mecuanics 


THE MASTER MECHANICS COMPANY 


2097 Columbus Road + Cleveland I3, Ohio 


The Master Mechanics Chemicals Co., (Canada) Ltd. 
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Palmer byenary Inc. 
Phillips & Co., H. A. 

Pressed Steel Tank Company 
Protective Lining Corporation 


Ritter & Co., F. 
Rochester Manufacturing Co., Inc. 
Rohm & Haas Company 


S 


iii Well Surveying Corpora- 

tion, Ridgefield Instrumentation 
sion 

Screw Conveyor Corporation 

Sellers Injector Corporation 

Sheffield Chemical, A Division of Na- 
tional Dairy Products Corporation .... 

Shell Chemical Corporation, Chemical 
Sales Division 2nd Cover 

Southwestern peeeering Beenie 
IIE TEIIURONOIN occ cs ccecccccteinsoccesccsove 

Speas Company ... 

Staley Mfg. Company, A Es. 

Standard Casing Co., Inc., The 

Stange Co., Wm. J. .. 5 

Steelcote Manufacturing. ‘Company — 

Strahman Valves, Inc. 

PtIeURNE BE GOs: sisi ties 


T 


Takamine Laboratory, Division of Miles 
Laboratories, Inc. 

Taylor ees a 

Trerice Co., oO. Re 


U 


Union Special Machine Company 
Union Steel Products Company 
Upco Company, The 


Vv 


Van Ameringen-Haebler, Inc. ...... 4th Cover 
Vapor Heating Corporation .... 49 
Viber Company . pas 
Vilter Manufacturing ‘Company, “Phe: ... 


W 


Waukesha Foundry Company . 

Western Condensing Company .... 3rd Cover 

Weston Instruments, Division of Day- 
strom, Inc. 

Wickwire Spencer Steel Division, The 
Colorado Fuel & Iron Corporation .... 


Y 


Yarnall-Waring Co. 


Btu/hr. No other heat exchange method 
gives you so much saving in money and 
convenience. 


Write for Niagara Bulletin No. 132 


NIAGARA BLOWER COMPANY 
Dept. FP-11, 405 Lexington Ave., New York 17, N.Y. 
District Engineers in Principal Cities of U. S. and Canada 
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You improve your quality of pro- 
duction by removing heat at the rate 
of input. 


For the BEST in NEW CONCRETE FLOORS, 


Architects, Contractors and Cement Finishers 
HYDRONMENT 


processing 


a 
Putman- 
Style 


magazine 


Hydroment’s superiority over 
other concrete floor toppings is 
a well established fact. 


HYDROMENT iS BEST BECAUSE: 

1. Proper balance of quartz and iron 
aggregate results in an unexcelled wear- 
ing course with no rusting or dusting. 


featuring all 
these unique 
elements: 


Here's a/ Surface 
with 
IMPROVED 
Hardness, Density 
Wearability, 
Corrosive, Resist- 
ance, and Lasting 
Appearance. 


> TERSE, VITAL 
EDITORIAL 


> HAND-PICKED 
CIRCULATION 


> ‘EXECUTIVE’ 
FORMAT 


> QUALITY 
READERSHIP 


>» HIGH READER 
ACTION 


2. Optimum grading of quartz and iron 
aggregate imparts surface density unob- 
tainable in any other concrete hardener. 


3. No periodic maintenance problem 
with Hydroment. It resists rugged wear 
for unusually long periods. 


Write for Complete Details and NEW HYDROMENT BULLETINS. 


COMPANY 
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If you want more information on ingredients, processes, controls November 1958 


or developments discussed herein, as’ you read this issue, 

ask our READER SERVICE DEPT... . use this sheet READER 
As read editorial articles and advertisements which interest you, on which you'd more information . . . SERVICE 
sale ie able nin each oa circle this number below. Then ai potten a ee eon —— 
and address at the bottom of this sheet and mail . . . no postage, no envelope miatseall. Glptiiien come SLIP 
to you direct, without obligation. ts 


Multiple Listings 





for items with* 
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"Since there are several items covered by this number, 
please list this number with the specific item on which you 
want additional information in the “Multiple Listings” 
column at right. 
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Special subscription request-qualification form for use of 


Management and technical men who wish to receive 


FOOD PROCESSING without charge 
... fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 


engineer, or equivalent responsibility ... ina 


lant of substantial operations* where food proc- 


essing is an important factor .. . FOOD PROCESSING will be sent to you without charge or 


obligation . . . if you request it. Use form below. 


Present Reader... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary to fill in this form. 


New Reader ... If you qualify as outlined 
above, FOOD PROCESSING will be sent to you 
without cost or obligation. In requesting, be sure 
to answer all questions. If your firm is not rated 
or listed in standard references, indicate size of 
the company by capacity, annual sales, or num- 
ber of employes. Unless all information is given, 
magazine will not be sent. 


Please print or type 


Name 

Company 

Main Products 

aa Ch CU ee 


eo tne ene e ween nn nne cone ne eoee en ence ce wees sec ereee sn ecemeeeereenee nner ceesccecmeeten scenes een erewenee nn 


Street Address of Company 


*"substantial operations" does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 


Others in Your Plant... If others in your 
plant, having responsibilities for processing op- 
erations, as outlined above, would also like to 
receive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address ... Use this form to 
notify us of a change in address. Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former address in- 
cluding company, city, and state. 


Please print or type 


Former Company Affiliation = = 
Former Address ape oAilag ata | 


Your Name Present Title 


Present Company 


Main Products 


Rating of Company 


Street Address of Company 


City Zone No. State 


supply so we must set standards to in- 
sure publication being sent where it can 
be used to best advantage. 


Just mail this request to 
READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 
See other side of this sheet 
D aaaRaEETERREREEEEEEEEEEEEEEEEEEEEEEEEe ee 





WOULD OTHERS IN YOUR PLANT also like to receive 


FOOD PROCESSING without charge? 


ae A tee nn Sac ae mae . and if they 
ualify as outlined on the reverse side of this sheet. . . list their names below . 
lets pit o ek ee Sas Wann te eaten Senvtee Gare FOOD PROC- 
11 East I Betewere Ploce, Chicege | 1, finals. 


Name (Please print or type.) 


Aa eeeeenen eters Heenan eawecacerenantnesenesasecenseasasemeesnceneseensee: 


Name 


Name 


Company 


IF YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING personally 
and without charge, see reverse side of this sheet 
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that’s 
interesting 


Finishing 
school 


Group of in- 
ternationally 
known Europe- 
an wine mer- 
chants have 
turned to US 
expert for ad- 
vice on “finish- 
ing” (processing 
wines so. that 
they will remain 
clear in bottle, 
without devel- 
oping deposits). 

Wine chemist 
Harold W. Berg 
of University of 
California spent 
July in Spain 
and England re- 
viewing process 
and making 
recommenda- 
tions. 


Tout native 
trout 


New seal iden- 
tifying high- 
quality Ameri- 
can-grown 
mountain trout 
has been adopted 
by U: S. Trout 
Farmers Assn. 
for use with ad- 
vertising, pack- 
age labels, sta- 
tionery and 
identification 
tags. 

Primary pur- 
pose is to readi- 
ly identify “na- 
tive” trout and 
minimize confu- 
sion created by 
some foreign 
trout importers 
who use a US 
address. 


For 

more information 
_ On product at 
right, circle 5710 
see information 
request blank 
Opposite last page. 
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IN HUNDREDS OF FOOD PRODUCTS... 


Valley Fresh Sweet Dairy Whey 
improves quality and reduces cost 


PROVE it in your own plant. Test 
Valley Fresh Sweet Dairy Whey in 
your products. Compare results (and 
costs) with your present formula. 

You'll find that Valley Fresh Sweet 
Dairy Whey enhances flavor and 
color, delivers uniformly improved 
results; 

Bakery products...frozen pie 
crusts...candy...frozen desserts... 
soft drinks...smoked meats...pre- 


pared mixes...creamed foods...hun- 
dreds of other products. Valley Fresh 
Sweet Dairy Whey can supply all your 
milk needs at savings of up to 40%. 

And when you buy Valley Fresh 
Sweet Dairy Whey, you get far more 
than atop quality food ingredient.Our 
technical knowledge and on-the-spot 


assistance are yours for the asking. 

Find out how Valley Fresh Sweet 
Dairy Whey can improve your prod- 
ucts...at lower cost. For detailed 
bulletins, sample and information on 
the many other Western food ingre- 
dients, please write: Technical 
Service, Department 17L. 


WESTERN CONDENSING COMPANY, Appleton, Wisconsin « World’s Largest Producer of Whey Products 
COAST-TO-COAST PLANTS AND WAREHOUSES...NO SEASONAL SHORTAGES OR SHIPPING DELAYS 





“Imitation is the 


PROVERB PRATILE 


Ba ahi a sincerest flattery” 


Caleb Charles Colton 
(1780-1832), satirist, 
sportsman and eccentric son 
of the Cannon of Salisbury. 
This saying is from his work 
“Lacon,” a controversial 
collection of aphorisms. 


Since its introduction by Alva Flavors in 1952, there have been many attempts to 
duplicate the dry powdered, hermetically sealed 


Sealva Flavors 


and we are flattered! 
This new conception of flavor (microscopic droplets of the finest flavors totally sealed 
against atmospheric deterioration) has opened new horizons to manufacturers of dry 


packaged foods. 
Of the many hundreds of uses for Sealva flavors the following are typical: 


Cake Mixes Gelatin Desserts Oil Suspensions Pie Fills 
Drink Powders Pressed Tablets Pudding Powders Pancake Mix 


e Try the original ‘‘sealed-in” flavor! Try Sealva! 
Samples and technical information sent at your request. 


van Ameringen-Haebler, Inc. lva 


521 West 57th Street’ ¢ New York 19, New York 
¢vAVOR, 


CHICAGO e« LOS ANGELES e TORONTO e PARIS 
Plants—Elizabeth and Union Beach, N. J.—Paris 
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